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1. Towards the Food Parliament ‘Cities are particularly vulnerable in that they are 
immobile. As such, the historic sense of place, 
and rootedness of residents are critical attributes 
of cites. These strengths of place can, however, 
become liabilities if the local ecosystems are 
unable to adapt to the climate-induced changes. 
Climate change poses serious threats to urban 
infrastructure, quality of life, and entire urban 
systems. Not only poor countries, but also rich ones 
will increasingly be affected by anomalous climate 
events and trends.’
– The World Bank, ‘Cities and Climate Change’, 2010
Climate change is a reality. Increases in global 
temperature have caused sea levels to rise at an 
accelerating pace, changing patterns and quantities 
of precipitation as well as the probable expansion of 
subtropical deserts. According to the United Nations 
Intergovernmental Panel on Climate Change (IPCC), 
the greatest threat of climate change is the profound 
manner in which it could impact upon every aspect of 
our lives, from community security to foreign policies.1 
Efforts toward risk management and adaptation of 
cities for climate change are continuing, including local 
to global assessments. The sustainability discourse in 
architecture has to date centred around meeting the 
energy demands of a rapidly expanding urban population 
through the design of discrete low-energy buildings. 
The research ‘From Smartcity to the Food Parliament’ 
explores instead the potential of large-scale multi-
use infrastructural interventions that address one of 
the fundamental requirements – food – which will 
inevitably supersede our concerns over greenhouse 
gas emissions. We are simultaneously experiencing 
a global food crisis resulting from climate change, low 
productivity, government policies diverting food crops to 
the creation of biofuels, and intensifying demands from 
an exponentially expanding population. The first part 
of the research, ‘Food +’ was to understand existing 
relationships between food, the city and its people, 
and from that resource develop a multi-programmatic 
sustainable framework to secure and rethink urban 
community ‘wealth’, and the reciprocal benefits of 
simultaneously addressing the threat to and the shaping 
of our existing cities. 
The research explores similar themes of sustainability 
and transformation of cities initiated in my previous 
research ‘Smartcities and Eco-warriors’ (2005–2009). 
While the central component of the Smartcity projects 
was the establishment of an ecological symbiosis 
between nature and built form, and worked mainly 
with real and uncompromising design briefs from the 
Chinese and Korean Governments, the stimulus for the 
design research ‘The Food Parliament’ was derived from 
postulated fiction and processes gleaned from future 
utopian narratives. The Food Parliament is a fictional 
multi-use infrastructure of a new sovereign city-state 
overlaid onto the existing city London, and approaches 
the subject matter from a satirical perspective. The 
investigation is premised on the adoption of food as 
the local currency standard of London. This part of the 
research focuses on the spatial and phenomenological 
consequences when speculative design and sustainable 
planning through food transparency are applied to cities; 
what new hybrid typologies of programme, urban form 
and services are birthed; and the role that we as citizens 
play in attaining food transparency and security. 
The subject area – the future of food production and 
integration of energy cycles into the practice of everyday 
life – is one that the non-specialist from the built 
environment can relate to, especially within a narrative 
structure. Speculative designs of urban concerns can 
capture the popular imagination as well as a wide range 
of professions, as demonstrated through the Lancet 
Report (2012). The Food Parliament demonstrates how 
alternative architectural representation, the medium 
of comics, can be employed to communicate urban 
narratives and policies, and demonstrate the potential 
of a city to respond to the current food and energy crisis. 
I have structured the research as follows:
(1; p006) Towards the Food Parliament
(1a; p008) Urban Utopias and the Smartcities 
(1b; p020) Guangming Smartcity, Shenzhen China – a case study
(1c; p042) A Short History of Other Smartcities
(2; p080) Food +
(2a; p082) Business, (2b; p094) Community, (2c; p108) Culture, 
(2d; p120) Education, (2e; p128) Employment, (2f; p140) Energy, 
(2g; p152) Health, (2h; p164) Law, (2i; p176) Transport
(3; p188) Parallel Research within PhD period 
(3a) ‘Shaping Cities for Health: The Complexity of Planning Urban 
Environments in the 21st Century’, UCL-Lancet Commission
(3b) ‘Cultivating A Green Sustainable Pension Plan’, Medical 
Research Council (MRC) UK
(4; p194) Invitation to Join the Food Parliament – a manifesto
(4a; 206) The Food Parliament 
(4b; 296) Meat, Veg and A Thousand Carriages
(4c; 314) The Sky of Sustainability – an environmental study
(5; p344) Conclusion – Reflection on the Food Parliament
Appendix
(6; p354) Who am I? – What I have done
(6a; p358) Who would I like to become? – Architectural heroes and 
eco-warriors
(6b; p364) Who am I like? – Peers 
(6c; p366) Who challenges my position, and motivates because of 
their negativity? 
(7; p368) Reflective Practice – themes manifested in previous 
work (1987–2006)
(7a; p370) Drawings
(7b; p378) Narrative
(7c; p384) Devices
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1a. Urban Utopias and the 
Smartcity
‘Smartcity is the first to put food production at the 
core of a city-scale design proposal. Although the 
Arup-designed Dongtan Eco-City project, which is 
of a similar size, includes some municipal farming 
and organic waste recycling, these elements are 
peripheral to the concept, while other significant 
eco-city projects, such as Foster’s Masdar, 
relegate food production to a relative detail. The 
Smartcity research, is a brave attempt to reconcile 
the conflicting demands of urban life and food 
production, the core dilemma of urban civilization.’
– Carolyn Steel, (author of ‘Hungry City’), Review of 
‘Smartcities and Eco-warriors’ for RIBA Research Award 
2010
By 2030, the number of people living in urban areas 
is expected to swell to almost 5 billion.1 We are 
simultaneously experiencing a global food crisis 
resulting from low productivity, government policies 
diverting food crops to the creation of biofuels, climate 
change and intensifying demands from an exponentially 
expanding population. ‘The world is heading for a drop 
in agricultural production of 20 to 40%, depending on the 
severity and length of the current global droughts. Food 
producing nations are imposing food export restrictions. 
Food prices will soar and, in poor countries with food 
deficits, millions will starve.’2 
In November 1992, 1,700 of the world’s leading scientists 
issued a warning to humanity, urging a response to the 
unsustainably high consumption levels of finite energy 
resources, the reckless creation of deleterious effluent, 
and the generation of greenhouse gases causing 
irreparable damage to vital planetary systems.3 While 
the Kyoto Protocol came into force in February 2005 
with the aim of preventing detrimental anthropogenic 
effects on the climate system, it appears unlikely that 
the protocol’s signatories will deliver on their obligations. 
James Lovelock, author of ‘The Revenge of Gaia’ and 
‘The Vanishing Face of Gaia’, foresees an unavoidable 
and radical climatic shift resulting in an environment 
less suitable for human habitation. In the absence of 
humanity mounting a massive ‘sustainable retreat’, he 
postulates ‘a global decline into a chaotic world ruled by 
brutal warlords on a devastated earth’.4
At the same time, the world’s economic order, premised 
on capital accumulation with scant regard for social 
wellbeing and employment, is leading inexorably to 
extreme socio-economic differentiation and a fractured 
society of the privileged and the dispossessed. The 
vast populations that make up modern cities result at 
best in weak social ties, at worst, mass control with 
concomitant violence and repression. As Lefebvre wrote 
in ‘La Révolution Urbaine’ in 1970, the big city sanctifies 
inequality, and is the most favourable milieu for the 
establishment of authoritarian power, pressing the 
countryside into servitude.5 Long before the telematic 
assault of the virtual world, the Situationalists described 
the alienating nature of the city as a strange hybrid of 
crowd and solitude. The advent of the internet and online 
transactions has formed a society of now faceless, as 
well as nameless, strangers with an attendant diminution 
in social constraints motivated by anonymity.
Global famine. A poisoned earth. Societal collapse. 
Civilization, it appears, is leading us down a path of 
ruin and steering us towards dystopia rather than 
utopia. Lovelock, in particular, portends an apocalyptic 
future one might expect from a science fiction author or 
religious prophet rather than a respected environmental 
scientist. In actuality, the complexity of weather systems 
and the factors that affect climate are still not well 
understood, lending plausibility to climate change denial. 
Whether the case has been overstated or not, there is 
an overwhelming consensus of opinion amongst the 
worldwide scientific community that deforestation and 
the burning of fossil fuels have led to grave environmental 
problems. Evidence of the current and escalating global 
deficiency in food security is uncontested but has only 
recently received any media coverage or impetus to drive 
political action. With the inevitable exponential growth 
of the urban environment, future cities incorporating 
mechanisms for food production, responsible energy 
use and social unity must be reassessed along with our 
visions for utopia.
By definition an unreachable destination, broadsides on 
utopia have been launched since its very inception. The 
word ‘utopian’ is more often than not used in a pejorative 
sense, pertaining to proposals featuring alternate realities 
rather than dealing with society’s real and pressing 
ills. Such criticism misses the point and dismisses the 
potency of the utopic vision. Plato’s Republic (400 bc), 
Thomas More’s Utopia (1516) and Francis Bacon’s 
New Atlantis (1627) were intended as neither fantasies 
nor blueprints for reification, but reflections on the 
societies in which they were written. More significantly, 
they provided a stalking horse for the development and 
evolution of new communities that would improve on 
the status quo. Ebenezer Howard’s Letchworth Garden 
City and Welwyn Garden City in the UK are founded 
on his concentric plan of open space, parkland and 
radial boulevards. Housing, agriculture and industry are 
carefully integrated, and the developments remain two 
of the few recognized realizations of utopia in existence. 
There are valid concerns, however, that the tradition of 
utopian town planning, as advocated by the Congress for 
the New Urbanism (CNU) and developments such as the 
Duchy of Cornwall-owned Poundbury, is elitist and non-
inclusive. The cost of utopia is what lies outside utopia, 
the forgotten communities and infrastructure required to 
support it, a counterpoint that is sharply observed in the 
1998 Peter Weir film, ‘The Truman Show’, depicting the 
New Urbanist town of Seaside in Florida. 
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top: Plan of an Ideal Garden City, 1902; Sir Ebenezer Howard
bottom: Royal Saltworks, Arc-et-Senans, 1779; Claude Nicolas Ledoux
The 21st century has witnessed a phenomenal 
escalation in urban construction; entire cities are 
emerging fully formed in India and China rather than 
slowly evolving and accreting, made possible by the 
availability of affordable yet skilled labour, land and an 
uncompromising autocratic vision. Without invoking the 
term utopia, the aspiration and inspiration of nascent 
cities such as Dongtan in China and Masdar in the 
United Arab Emirates, both heralded as the first model 
eco-city, are both clear and vital. A model for how we 
should be living – with improved modes of transportation, 
hydrological control systems, streamlined energy and 
supply programmes and agencies for societal cohesion 
– must surely be planned, albeit in forms protean enough 
to deal with the vicissitudes of urban living. 
Sustainable design of the built environment has largely 
focused on discrete buildings, and we have become 
relatively adept at incorporating insulation, cooling, 
natural ventilation, solar control, greywater recycling, 
green roofs and renewable energy collection into 
architecture. Cities, though, are infinitely more complex 
than buildings, and the shift in scale to sustainable 
city design calls for a radically different approach to 
take advantage of the synergistic systems available. A 
conglomeration of buildings offers thermal efficiencies 
that are unachievable with smaller detached structures. 
The compact city, as championed by Richard Rogers, 
makes communal transport truly viable as an alternative 
to the private car. During his address at the Reith 
Lectures of 1995, ‘Cities for a Small Planet’, Rogers 
presented a series of startling statistics demonstrating 
how the automobile has shaped the city. ‘An efficient 
parking standard requires twenty square metres 
for a single car. Even supposing that only one in five 
inhabitants owns a car, then, a city of ten million (roughly 
that of London) needs an area about ten times the size of 
the City of London (‘the square mile’), just to park cars.’6 
‘As transport by car becomes integral to city planning, 
the street corners and the shapes and surfaces of 
public spaces are all determined for the benefit of the 
motorist. Eventually the entire city, from its overall shape 
and spacing of new buildings to the design of its curbs, 
lamp posts and railings, is designed according to this 
one criterion.7 Now imagine a city with no cars – the 
possibilities are legion. 
A high density mixed-use city also allows waste products 
to be shared and recycled, land-use to be zoned vertically 
as well as horizontally, and the implementation of urban 
agriculture and energy generation at a meaningful scale. 
In addition to environmental benefits, public and private 
space can be configured to promote social inclusion and 
economic growth. In short, the future of sustainable city 
design cannot be limited to sustainable buildings set 
within the outdated model of a European masterplan. 
Currently, the first phase of Masdar City, built by the 
Abu Dhabi Future Company and designed by Foster 
+ Partners, is nearing completion and will replace cars 
entirely with mass and personal rapid transit systems.8 
Significantly, the length of streets has been determined 
by wind fluid dynamics for urban cooling rather than 
vehicular traffic efficiency; whether Masdar will deliver a 
new urban paradigm wholly liberated from any vestigial 
legacies of car-based infrastructure remains to be seen. 
Traditionally, there has been a division of disciplines 
between architectural and urban planning. City design, 
a more inclusive term than urban planning, needs to 
embrace a number of disciplines that extend beyond 
land-use zoning and plot ratios – we need to engage 
agronomists, hydrologists, economists, transportation 
engineers, social scientists and politicians in addition to 
urban planners and architects. An urban infrastructure 
freed from the hegemony of the motorcar could and 
should manifest in a spatial manner radically different 
from the contemporary metropolis. Furthermore, existing 
car-based infrastructure – parking lots, motorways, 
service stations, driveways and garages – will require 
imaginative overhaul and programmatic adaptation.
‘The world is sick. A readjustment has become necessary. 
Readjustment? No, that is too tame. It is the possibility of 
a great adventure that lies before mankind: the building 
of a whole new world … because there is no time to be 
lost. And we must not waste time on those who laugh or 
smile, on those who give us ironical little answers and 
treat us as mystic madmen. We have to look ahead, at 
what must be built.’9
Le Corbusier’s commentary from 1967 might appear 
prescient, but could have been written at any time in the 
history of the city. The urban condition raises recurring 
as well as fresh challenges for every generation. In the 
past, architects have not been slow to offer forth their 
vision of utopia or ideal city, ranging from the polemic 
(Ron Herron’s Walking City, 1964) to the serious (Le 
Corbusier’s Radiant City, 1935), the futuristic (Paolo 
Soleri’s arcologies) to the arcadian (Frank Lloyd 
Wright’s Broadacre City, 1932). Tellingly, the architect’s 
ideal city is frequently characterized by an immediately 
comprehensible visual order, whether as a grid or radial 
system. The meme of the concentric-ringed plan, for 
example, was proposed by Filarete in the imaginary city of 
Sforzinda in 1465; John Claudius Loudoun, whose 1829 
plan for London pre-dated Howard’s Garden City green 
belts by 69 years; and Claude Nicolas Ledoux at the 
city of Chaux, centred around his half-completed Royal 
Saltworks at Arc-et-Senans. Konstantinos Doxiadis, on 
the other hand, is a celebrated exponent of the grid city, 
establishing a flexible plan for Islamabad that allows for 
gradual low-cost expansion. Other recurring motifs of 
the ideal city include a coalition between the countryside 
and the city, the orientation of buildings to a heliothermic 
axis to maximize daylight, and the liberation of the 
ground plane for public occupation.
Henri Lefebvre, the French sociologist and author of the 
seminal neo-Marxist works ‘Critique of Everyday Life’ 
and ‘The Production of Space’, argued that every society 
produces it’s own spatial practice and that without a 
distinctive space to mould it, a drive for societal change 
will never escape from its ideological beginnings. He 
ascribed the failure of the Soviet Constructivists of the 
1920s and 1930s to the uncritical recycling of the modern 
urban masterplan rather than inventing an appropriate 
new space to shape and be shaped by new social 
relations. Planners and architects, then, have a crucial 
role as the agents of social change, and certainly the 
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authors of the ideal city in their various incarnations saw 
themselves as such. At this critical juncture, the shape of 
the space that will help us contest climate change, social 
deprivation, and deficiencies in food, water and energy 
has to be re-imagined and re-produced. 
As producers of space, architects represent a tiny 
minority of society, the rest of whom must in turn modify 
and refine the blueprint that has been mapped in front 
of them. They are well placed, however, to understand 
and design space that is of a human scale and more 
comprehensible to the general populace than large scale 
zoning development maps. What will a city draped in a 
productive landscape or an array of gasification plants 
look, feel, smell and sound like? As urban real estate 
becomes increasingly scarce, can we cross-programme 
public buildings and time-share streets instead of holiday 
homes? These are questions that require a synthesis of 
spatial design and a holistic understanding of social, 
political and economic practice to answer. Fortunately, 
advances in visualization graphics and computer 
rendering have made it far easier for designers to describe 
spatial propositions and as a consequence attract the 
necessary private and public sector investment to back 
them. Circumspection is necessary, however, to avoid a 
prevalence of visual information at the expense of less 
visceral information, and to ensure that the resulting built 
environment delivers more than a fleeting resemblance 
to its conceptual origins.
My central research is the re-establishment of closed 
cyclical systems within urban and peri-urban areas 
and how they will manifest in the spaces of a notional 
‘Smartcity’. What is a Smartcity? ‘Smartcity’ is a vision. 
A vision of how the city of the 21st century might appear 
if we are serious about living sustainably and wish to 
leave any form of legacy to our descendants. Instead 
of a reactive approach to the manifold problems that 
contemporary life has thrown up, the Smartcity examines 
how we might live from first principles, taking the key 
component of any city – its people – as its starting 
point and raison d’être. The Smartcity differentiates 
itself from the ‘Eco-city’ by embracing new paradigms 
of programme, form and sociological interaction. It is 
neither a fixed place nor a singular approach but rather 
a manifesto for the production of a space relevant for the 
21st century.
The Smartcity is not a creation from blank slate, but an 
evolution of long-standing sustainable principles that 
intertwine with contemporary desires for a healthier 
physical, mental and social existence in an increasingly 
alienating world. It aims to preserve and enhance 
natural and cultural resources, and expand the range 
of eco-transportation, employment and housing choice, 
and it values long-term regional sustainability over short-
term focus. The currency of an ‘eco-’ prefix has become 
devalued through overuse and abuse, and ‘sustainability’ 
is a blanket expression – clearly, some aspects of our 
lifestyle are worth sustaining and others are not. Deciding 
and acting on which category they fall into, however, is 
not as straightforward as it appears. Conservation of 
energy and the environment are key priorities, but so 
too is the conservation of heritage, tradition and human 
interaction. Each generation is the proprietor of its own 
values, and the current zeitgeist has reacted against 
the mass-produced and anodyne, whether in the guise 
of housing, jobs and clothing or fruit and vegetables. 
Without ignoring technological advances, the Smartcity 
embraces leanness and the low-tech by adopting an 
operating system that filters out excess and reboots our 
social space. Smartcity living does not ask for ‘more’ but 
determines how to use less in the creation of a healthier 
mental and physical existence. 
At the forefront of the Smartcity manifesto is urban 
agriculture. The hybridization of agriculture and urban 
fabric can lead to an association that is symbiotic rather 
than parasitic, reducing carbon emissions and food 
shortages in addition to providing less tangible but 
equally significant environmental and social benefits. 
Food in most cultures is the glue that binds families 
and communities, and the restoration of the primal link 
between town-dwellers and their sustenance would 
constitute an important foundation to an increasingly 
ungrounded universe.
The notion that the efficiencies achieved through 
technology and good design result in increased 
unemployment is a fallacy – the logical corollary of 
improved efficiency is increased productivity. In the 
technologically advanced age we live in, there are 
shortages in food, shortages of basic living standards, 
shortages of education and literacy. There should be 
no shortages of jobs. The Smartcity programme comes 
with a host of fresh employment opportunities that 
are cross-sector and require a range of skills in the 
renewable energy, recycling, agriculture, construction 
and transportation industries. The business case 
for ‘greening’ the economy is robust. A UN report on 
green jobs indicates that with energy and commodity 
costs soaring and growing pressure to adopt greener 
practices, the global market for environmental products 
and services is projected to double from US$1,370 billion 
per year at present to US$2,740 billion by 2020. Half of 
this market is based in energy efficiency and the balance 
in sustainable transport, water supply, sanitation and 
waste management. The potential for improving labour 
markets is greatest in developing nations, where over 
40% of the global workforce and their dependants are 
condemned to a life of poverty and insecurity.10
Smartcity strategies are inclusive, engaging all age 
groups, cultures and ethnicities. The Smartcity is 
an integrated holistic vision, not an appendix or a 
collection of unrelated ideas. The Smartcity calls for the 
renaissance of a manual universe in which we do things 
– grow food, play, travel and design – from first principles 
again. It is a mindset questioning the way we live, driven 
by its inhabitants and prioritizing human sustainability 
above all else.
notes:
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9. L Corbusier, ‘The Radiant City: Elements of a Doctrine of Urbanism to be 
used as the basis of our machine-age civilization’, Faber and Faber, London, 
1967 
10. M Renner, S Sweeney & J Kubit, ‘United Nations Environment 
Programme Report: Green jobs – towards decent work in a sustainable, low-
carbon world’ [www.unep.org/civil_society/Publications/index.asp], retrieved 
7 August 2009
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1. From Soil to Table
Adam and Eve did not have to go far for sustenance, for everything was 
aplenty in the Garden of Eden, where every type of tree, pleasing to the eye 
and good for food was planted. Refrigeration and transport systems have, to a 
certain extent, made time and distance an irrelevance. Processing, packaging, 
transportation and storage account for 80% of the energy used to place food 
2. The Perpetual Motion Machine
Urban growth can no longer continue through synthetic linear processes that 
are colosally wasteful, discharging contaminants into the air, ground and 
water. The solution that urban agriculture delivers, channelling urban waste 
back into farming which in turn feeds the cities creates a closed production 
cycle that is self-perpetuating. Transferring food production towards the cities 
would save consumers and manufacturers tens of billions of dollars per year 
3. The American Dream Redux
A designer’s greatest influence lies in the visualisation of an alternative 
reality that can be shared with society to overcome cultural bias and financial 
conservatism. The deep-rooted American ideal of the single-family detached 
house and automobile requires reevaluation in order to effect change. The 
notion of the compact city, which offers so many beneficial synergies, is at 
4. Scenic Positions
The manifesto positions farming within the Smartcity, taking advantage of 
beneficial adjacencies of programme and function. Rooftops, windowsills, 
balconies and walls can be appropriated for the growth of edible crops, 
evoking the spirit of the World War II victory garden. To successfully foster 
societal cohesion, the public realm must be fully reclaimed – plazas, parks, 
waterfronts, boats, car parks and greyfield sites are all viable locations. The 
metrics of sustainability will clearly manifest before our eyes. New housing 
developments in peri-urban areas can be planned to integrate farming at the 
scale of landscape incorporating water conservation and waste recycling 
componentsto dramatically reduce energy demand. Agricultural land in 
outlying areas can be used for the growth of biofuels.
and keep wastage to a minimum. Circular organic systems are symbiotic and 
can reap disporportionate benefits from minimal investment.
on the kitchen table. A new breed of individual, the citizen farmer, harvesting 
crops from the concrete jungle, will cut unnecessary carbon emissions in 
a single stroke, while providing ready access to nutritional, seasonal and 
flavoursome produce. There will be no second and third parties responsible 
for the commodification, giving a new meaning to hand to mouth existence.
odds with the hegemony of the motorcar and picket-fence. The Smartcity 
mediates between, but does not homogenise, the rural and the urban. Green 
space and fresh air are injected into the city while a layered mixed live-work 
programme is introduced to the countryside, enabling universal access to 
open space and the requisite mod cons.
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(5) Rise of the Eco-warrior
The Smartcity proposes the reintegration of cultivated land within an urban 
economical and ecological context. The hybridization of agriculture and 
establishment of the eco-warrior will lead to an association that is symbiotic 
rather than parasitic, reducing carbon emissions and food shortage. Urban 
agriculture will result in food immediacy, nutrition, health benefits, job 
opportunities, income for urban poverty groups and provide a social safety 
(6) Cultivating Community
The global recession and ‘credit crunch’ must be seen as an opportunity as 
well as catastrophe, enabling society at large to realign itself with a grounded 
value system that repudiates rampant consumerism and exploitation. In 
order to regain public and political confidence, the Smartcity needs to offer 
intelligent solutions that focus on need. The acceptable face of sustainable 
design will be the elegance of efficiency rather than aesthetics. We need to 
net. Today’s eco-warriors include persecuted prophets to everyday members 
of society as well as designers among their number. There are two groups of 
unlikely players that have taken the stage in the war for humanity and food 
security – storytellers and farmers.
enfranchise the disenfranchised and affect the disaffected. The communal 
creation and maintenance of a productive landscape in disused and forgotten 
sites offers a means to cultivate employment and social responsibility. Design 
is delivered by all, no longer the exclusive preserve of the designer or builder. 
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1b. Guangming Smartcity, 
Shenzhen, China – a case study 1
2
3
4
5
6
7
8
9
10
11
12
13
14
15
16
17
18
19
20
0m 100 200 500
Lychee planted 
areas
Urban Beach
Canal
+ Maozhou River
Open grazing 
fields
Suburb Square
Surburb water 
square
Funicular route
Existing hills
(contours 1m apart)
Hotels
Metro Station
Skybus Station 
+ network
Centre of 
Excellence
Timber 
Boardwalk
Buggy + 
bicycle route
Buggy + bicycle 
hire structure
Vertical floral 
gardens
Vertical 
vegetable farms
Public green 
courtyard
Pigeon sheds
21,976 m2
Cow shed
(250 cows/shed)
Existing buildings 
on unadjustable plots
Mixed-use 
residential blocks
Towers + Craters
Residential + agriculture
Longda Expressway
above: Guangming Smartcity masterplan.
‘The plan for urban agriculture on a city wide 
scale and to use agriculture to create a new kind 
of architecture and city environment is an heroic 
endeavour the ambition of which is unusual in its 
scale and scope. The ‘Smartcity’ is a fascinating 
area that pushes boundaries in a way that is of our 
time but whilst there are many crementalist and part 
studies, the sheer scale, ambition and scope, bring 
together so many disciplines: planning, hydraulics, 
economics, environmental engineering, agronomy, 
that I believe constitutes an original piece of work.’
– Sir Terry Farrell, Review of ‘Smartcities and Eco-
warriors’ for RIBA Research Award 2010
Along the roadside, groups of men hunker down, waiting. 
Some of them idle away the hours gambling with small 
counters; others smoke out of boredom. Their trade is 
farming, but they no longer have farms on which to ply 
this trade. After the initial novelty of being moved from 
traditional rural houses to modern ‘aspirational’ high-rise 
developments, some of China’s new urban residents 
have found a living running small businesses or hiring 
themselves out as construction labourers. Many others 
are surviving off a sudden windfall in cash compensation 
that is as double-edged as it is finite.
In order to fast-track China’s economic development, 
over 200 million farmers have been divested of 
their livelihoods in the last 30 years to make way for 
industrialization and urbanization. All land in China is 
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above: Guangming Smartcity locates people where the food grows instead 
of moving food to the people.
following pages: Infrastructure plans of Guangming Smartcity.
state-owned with plots granted to farmers on long leases, 
which has smoothed the way for land expropriation. 
Despite growing concerns regarding food self-sufficiency 
and a rural reform plan designed to secure farming land 
rights, local authorities have largely been able to ignore 
directives from central government. 
Legislation to preserve farmland is becoming increasingly 
critical as China supports 22% of the world’s population 
with only 10% of the world’s cultivated land. Positively, 
more land has reverted to farming than has been 
appropriated for construction in the past few years, and 
the relocation of rural dwellers into urban environments 
has freed up land for cultivation. At the same time, the 
rural migration has displaced important social bonds 
in the form of native-place networks; villagers retain a 
strong allegiance to their place of origin that is reflected in 
their attitudes to upbringing, life rituals and employment. 
Over the past three decades, China’s cities have been 
developing at an overwhelming rate; some of these cities 
are even bigger than many industrial nations. By 2025 it 
is anticipated that 70% of China’s 900 million people1 will 
have moved from the countryside to the cities, triggered 
by the desire of rural inhabitants to take part in China’s 
economic boom. The nation has eclipsed the US in the 
consumption of basic agricultural and industrial goods, 
and is now the world’s largest consumer of grain, meat, 
coal and steel. With such huge industrial, agricultural 
and economic shifts come major demands on resources 
as well as environmental issues.
A new town centre for the 200,000 residents of 
Guangming in Shenzhen presents the opportunity to 
develop a city paradigm reconciling the contrasting 
needs of urban growth and rural preservation – in 
essence a Smartcity. China has a history of building the 
largest and most spectacular cities before the modern 
era, with Beijing reaching some 2 million people as long 
ago as the 17th century. However, it has also continued 
to be a land of villages and farmers. Guangming will 
continue this agricultural heritage, creating a hybrid city 
at the vanguard of eco-sustainability and pioneering a 
new way of urban living for Shenzhen.
Guangming New Town Centre covers an area of 7.97km2 
of Guangming New Town, northwest of Shenzhen in 
Guangdong Province. The site is surrounded by the 
region’s agricultural land, with the Longda Expressway, 
Maozhou River and Gongming Village Industrial Cluster 
to the west, and Guangming Innovation and Hi-tech 
Industrial Park to the south. It is adjacent to Dongguan 
City, 18km to Shenzhen International Airport, 40km to 
Hong Kong and an hour’s drive from the city centre of 
Shenzhen. 
Regional Development + New Programmes for the 
Smartcity 
The programmes for Guangming Smartcity have been 
established with the development of the region clearly 
in mind. Fundamentally, the site cannot become an 
isolated island city – it must support, complement and 
act as a generative seed for the region and beyond. The 
proposals for Guangming Smartcity, fully supported by 
an effective transport infrastructure, integrate with the 
surrounding BaoAn district at various levels, providing 
civic, commercial, recreational, agricultural, cultural and 
tourist facilities. Overlaid onto this basic function of a 
town centre, the programmatic backbone of the Smartcity 
will comprise organic urban agriculture, agritourism and 
eco-gastronomy.
 
As well as servicing its own residents, Guangming 
Smartcity will act as a civic and commercial centre 
for Gongming and Songshanhu. Besides providing 
the usual services and necessities of daily life, the 
commercial centre will specifically promote eco-
products, organic foodstuffs and holistic living in 
keeping with the sustainable ethos of the development. 
In this way, the Smartcity will not duplicate the retail 
and service industries in Shenzhen City or Dongguan 
whilst simultaneously reinforcing the brand image of 
Guangming as a model of sustainable living.
Agricultural Context
China is currently struggling with the problem of increasing 
the efficiency of its agricultural production whilst finding 
employment for a vast number of rural migrants in 
cities already suffering from high unemployment rates. 
Within the next three decades, it intends to reduce its 
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above: The hybridization of city and arable land in Guangming Smartcity 
offers an interim solution by allowing farmers to retain their land, and by 
extension their social insurance.
farm employment to 10% of the labour force. In the 
long term, the influx of new urban dwellers will create a 
new market for goods and services in the city, boosting 
employment and the country’s GDP. In the short term, 
the erstwhile farmers lack the skills required for working 
in an urban environment, have been cut off from their 
social infrastructure, and are discriminated against by 
established city dwellers. The hybridization of city and 
arable land in Guangming Smartcity offers an interim 
solution by allowing farmers to retain their land, and by 
extension social insurance that they do not receive if 
they work in cities, whilst offering opportunities to train 
in new employment sectors. Part-time farming becomes 
viable, and the city’s diversification into high-end and 
high-yield agriculture presents an alternative career 
route, maintaining both a connection with the soil and 
financial parity with other vocations.
The local practice of dairy, vegetable, fruit and pigeon 
farming will be retained and modernized with advanced 
farming techniques. Guangming Smartcity will continue 
to be the principal supplier of milk and vegetables to 
Hong Kong, but will use aquaculture and hydroponics 
to increase crop yields. Disease prevention will be 
improved, and urban nutrient waste recycling introduced 
to establish a circular economy. Together with innovative 
vertical farms and floral gardens, arable laboratories and 
institutions specializing in nutrition and food science, the 
Smartcity will be ideally placed to be a testing ground 
and partner for the South China Agricultural University in 
Guangzhou. Traditionally, education amongst villagers 
is seen as a means to migrate to urban employment; 
graduate level rural education could reverse this trend, 
allowing farmers to adopt new techniques and correct 
age-old urban prejudices.
The existing farming community, together with new 
agricultural schools, will play an important role in 
sustaining a skilled workforce in the local area that 
are able to run farms as viable businesses. Local food 
production will establish a strong sense of community and 
substantially help reduce energy and fuel consumption 
from food transportation. Guangming Smartcity locates 
people where the food grows instead of moving food to 
the people.
Livestock and crops will be allowed to grow at their 
natural pace without pesticides or preservatives 
and animals will be reared without the use of growth 
hormones. Livestock manure and human organic waste 
will be recycled for nutrients in anaerobic digesters, 
exemplifying the efficiencies of permaculture.
At present, most organic food in China is grown for the 
export market. However, with the standard of living and 
purchasing power of discerning Chinese consumers on 
the rise, greater demand is expected from the domestic 
market. 
Eco-gastronomy and Agritourism 
Eco-gastronomy promotes healthy eating along with 
protection of the environment. With its accessibility to 
the finest local produce and livestock and commitment 
to organic farming techniques, visitors from the region 
and abroad will be able to enjoy first-rate cuisine and 
understand the provenance of their food. The Smartcity 
is well placed to become an international venue for 
symposia concerning the production, understanding, 
development and sharing of food.
Despite the high population density of Guangming 
Smartcity, layered planning leaves generous areas for 
public relaxation and leisure in the form of an urban 
beach and canal. The grazing fields and aquaculture 
terraces will also offer scenic beauty and green space 
in stark contrast with the urban fabric of industrial parks 
outside the city. The beach will be a closer and more 
convenient leisure destination than the coastline with 
luxury hotel and villa accommodation facilities, making 
the city centre an ideal weekend resort for Gongming 
and Shenzhen. Consequently, the Smartcity can act 
as a tourist base for other recreational locales such as 
Songshanhu that offer complementary leisure pursuits 
such as fishing and boating.
City Framework
Guangming enjoys rich mountainous and river resources 
that are exploited in the city’s morphology. The Smartcity 
is arranged into optimally sized clusters of housing and 
farming suburbs that manifest as towers and craters, 
shaped by and augmenting the existing undulating 
topography. The towers and craters borrow from the 
technocratic formalism of the Japanese Metabolists 
and the utopian trope of concentric ringed streets 
and buildings, but introduce a third vertical dimension 
calibrated to storey-height terraces. This stepped 
arrangement improves the solar angle for natural lighting 
within the apartment buildings and offices; natural 
cross ventilation is possible and the distances between 
buildings can be reduced to increase housing density 
without adverse overshadowing. Most significantly, the 
terracing creates level rooftop surfaces that can be used 
for farming without fear of erosion and slippage. The 
result is an unprecedented spatial connection between 
mass housing and arable land. Where necessary, the 
terrain is re-shaped by redistributing excavated material 
from the craters to the towers and the addition of inert but 
non-biodegradable landfill that has been accumulating 
around China’s cities at an alarming rate.
The density of the tower and crater suburbs prevents 
urban sprawl and advocates compact land use patterns 
that assist in limiting the carbon footprint of the town 
centre’s residents. Each tower or crater is self-sufficient 
with its own high street, suburb square and individual 
community identity.
In the centre of the development area is an artificial 
beach and canal leading into the revitalized Maozhou 
River where a reed bed water filtration system is 
introduced. The beach is a recreational oasis that 
contrasts with the ubiquitous open space that, although 
scenic, is fully productive. A boardwalk encircles the 
beach and connects the tower and crater communities, 
providing a place to meet and socialize. Traversed by 
bicycle or electric buggy, the boardwalk also plays host 
to the practice of tai chi, jogging and constitutional walks. 
Over 80 vertical kitchen garden farms can be found 
scattered throughout the central city, and collectively 
they form the city’s arable research institute. The city’s 
vertical floral gardens sit alongside the vertical kitchen 
garden farms around which people can sit, mingle and 
enjoy the scent of local flora. The interstitial landscape 
between the suburbs is used to graze livestock.
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The Smartcity is a car-free zone and individual suburbs 
are designed with their own local municipal facilities 
to ensure day-to-day activities are within walkable 
distances. The primary transport system between 
neighbourhoods will be via light rail (MTR). Electric or 
biogas sky-buses run between the urban plazas at the top 
of each tower and crater community that are individually 
accessed by funiculars, lifts and escalators. The City 
Hall lies on an axis along the Maozhou River with the 
Central Train Station and overlooks the entire city from 
the top of the largest suburb tower. Six other Centres of 
Excellence sitting astride the remaining suburb towers 
complete an urban sky court in a reinterpretation of the 
traditional city square.
Lychee and longan orchards, the fruit of which are 
renowned in the region, border the site and act as a 
filter for the clean inner heart of the city. The orchard 
belt is periodically interrupted by peripheral car parks 
and recycling centres serving the community as well as 
incoming visitors who can also deposit waste for local 
energy generation. The bank of trees extends along the 
embankments of the Maozhou River, metaphorically 
reaching out and embracing the Smartcity’s neighbouring 
towns. Guangming’s new centre is self-sufficient but not 
inward looking, its environmental programme offering 
a resource for the region to the mutual benefit of both 
parties.
Tower + Crater Suburbs
The sizes of the tower and crater communities are carefully 
designed both to provide a variety of environments and 
to take advantage of shared resources. Environmentally, 
there are synergistic benefits of common walls, reduced 
energy consumption and improved structural integrity. 
Socially, the planned populations of each community are 
optimized to be autarkic in terms of education, health, 
commerce and recreation, catering for residents of 
all ages and from every strata of society. A significant 
proportion of its housing stock will be affordable units, 
and all buildings will meet the accessibility needs of an 
increasingly ageing population. The radially stacked 
arrangement of the housing addresses the generational 
domestic politics of the family, especially those 
households comprising more than two generations. A 
broad range of typologies including houses, apartments, 
villas, studios and care homes cater for the community 
spectrum, all within a stunning agrarian landscape. 
Each suburb has a main street at its apex with local 
shops and services to meet quotidian needs: a tailor, 
a grocer, a health clinic with medics, dentists, opticians 
and a natural healing centre, a cinema, a post office, 
banks, schools, religious centres and office buildings. 
The suburb square operates as a farmers’ market, 
community gathering space and outdoor arena for 
concerts and festivals. A reservoir is located in the 
centre of the square that stores rainwater, contributes 
to the summer cooling strategy, and provides an 
attractive backdrop for community events. Although 
the tower and crater suburbs possess similar basic 
amenities each has its own individual character and 
specialization in the eight Centres of Excellence which 
comprise a mediatheque, the International Food Festival 
convention centre, the Museum of Eco-Gastronomy, the 
Agricultural University, the International Food Forum, the 
International Culinary and Catering College, Guangming 
Smartcity Central Station and Guangming City Hall. This 
urban arrangement encourages social communication 
between the different tower and crater communities.
Tower Formation 
The proposal amplifies the natural topology of the area by 
excavating and filling certain areas. Existing hills are built 
up with material taken from adjacent earth cuttings. The 
base of each tower is naturally formed. Onto this, large 
boulders taken from nearby bedrock are piled. Stone 
columns, local compactions of the rock, are installed 
using standard methods. A car parking basement in 
reinforced concrete, base slab, columns and cover slab 
is placed as the building-up work proceeds. Over the 
final hill profile, geo-textile layer and sand is applied. 
This seals the boulder layer through which cooling air is 
to pass towards the buildings above. 
Reinforced concrete pad foundations are set on the 
stone column locations and an under-croft built up. 
Suspended slabs support the public spaces at their 
chosen level. Areas of solid build-up support roadways 
and agricultural areas. Piers for the large annular 
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Zhang Siu Ming – Teenager
1. After breakfast, Siu Ming meets his schoolmate Siu Fun who lives a few 
doors away.
2. Siu Ming + Siu Fun walk to school which is in the municipal district above 
the kindergarten.
3. Siu Ming spends the day at school. For lunch he can eat in the school 
canteen, on the rooftop playground or go to a café in the nearby suburb 
square.
4. After school, Siu Ming ascends to the Skybus platform outside the Centre 
of Excellence. 
5. He takes the cable car to the local stadium where he plays football.
6. After the game, he takes the Skybus back to the tower community where 
he lives.
7. Siu Ming returns home via the suburb square.
8. After a quick meal, Siu Ming finishes his homework and goes to bed.
Mrs Lam – Elder
1. Mrs Lam wakes up early and sweeps the apartment.
2. She then ascends to the suburban sky square 
3. Where she practises tai chi on the reservoir.
4. Mrs Lam meets several of her friends for dim sum at the food court and 
picks up some groceries from the market a short walk away.
5. She then goes to see the herbal doctor at the health clinic in the municipal 
quarter of the square.
6. Mrs Lam returns home and has rice and steamed vegetables for lunch.
7. Mrs Lam has an afternoon nap.
8. In the early afternoon, she goes to visit her friend who lives on the outer 
residential ring.
9. Mrs Lam returns home to prepare dinner for herself and her son who will 
soon return from working in the lychee groves.
Mr Jiang – Farmer
1. Mr Jiang lives at the base of the main inner ring with his elderly mother, 
Mrs Lam. He rises early.
2. Mr Jiang spends most of the morning tending his vegetables in the aqua-
culture field outside his home.
3. He is able to return home for lunch as the farmland is so close.
4. In the afternoon, Mr Jiang takes the escalator down to the base of the 
tower and makes his way to his lychee orchard.
5. He spends several hours pruning his trees.
6. Mr Jiang returns home via the escalator.
7. At home, he has dinner with his mother.
Mr Zhang – Industrial Park Worker
1. Mr Zhang lives on an inner ring with his wife, son and baby daughter.
2. After breakfast, he descends to the underground car park by lift.
3. He leaves Guangming Smartcity by car via one of the two peripheral link 
roads and drives to the Innovation + Hi-tech Industrial Park where he works.
4. Mr Zhang returns to the tower community after work.
5. He enters the department store from car park level and picks up a few 
household items.
6. He then ascends to the food court in the commercial ring at the top of the 
tower and meets his wife and daughter for dinner.
7. After enjoying a leisurely meal, they take a short walk around the shops 
before taking the lift down to their floor.
8. Mr Zhang and his family return home and retire for the evening.
A Day in the Life in Guangming Smartcity
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top left: Lychee orchards as natural pollution filters.
top right: Country living in the Smartcity.
above: Farmers - the new eco-warriors.
accommodation structures bear on the stone columns 
and pass up through the ground plane to support pre-
stressed in-situ placed reinforced concrete transfer 
slabs. These slabs are stiffened by concrete cross-
walls. Simple plates of concrete support a variety of 
accommodation completed in reinforced concrete, 
block-work, timber and lightweight steel framing. 
The new structures are arranged so that movement 
joints fall on radial divisions of the site. This allows for 
the segmental development of each area. The central 
square and reservoir of the tower rests on the built up fill 
on a flexible pre-stressed concrete base. Vertical ducts 
in the perimeter walls bring cooling air upwards from the 
rock layer.
Plot Division + Flexibility 
Despite the strong form of the circular towers and 
craters, there is inherent flexibility in the design proposal 
at a range of scales. Each tower and crater can be 
considered to be a series of linear streets, wrapped 
into concentric rings. Each ring is subdivided into plot 
segments separated by radial circulation paths, ensuring 
that each plot is easily accessible. Plot sizes range from 
3000m2 to 350000m2. The ratio and sizes of these 
plots can be easily redistributed to suit land conveyance 
demands.
Additionally, the master plan incorporates hybrid tower 
and crater communities in which the circular forms are 
opened up to incorporate more conventional orthogonal 
urban typologies that radiate from the same centre. This 
has the benefit of introducing a wider range of places and 
characteristics, integrating with the existing settlement, 
and allowing for complexities of land division. 
At a community scale, the spatial and structural design 
of the towers and craters also invite future change. 
Based on standard depths of 6m or 12m for natural 
ventilation and lighting, apartments are arranged in 
40m2 modules. Residences can be 40m2, 60m2, 80m2, 
120m2 or 200m2 in size; the ratio will again depend on 
the mix of tenure and demand, but a column and beam 
system will allow walls to be reconfigured so that smaller 
apartments can be expanded into larger ones, or vice 
versa, should the need arise.
Environmental Sustainability of the Smartcity 
The environmental implications traditionally associated 
with accommodating 200,000 people in a new high-
density urban environment are substantial. An orthodox 
approach to waste and water processing, energy 
consumption and transport would be neither appropriate 
nor desirable when a holistic approach can be adopted 
that integrates architectural, landscape, services, 
agricultural and civic systems.
In western industrialized countries, lighting and comfort 
heating or cooling within buildings can be responsible 
for over half of greenhouse gas (GHG) emissions. Many 
of the cities in these countries were designed and built 
in a time of perceived infinite resources, but even as we 
have come to the realization that resources are severely 
depleted and that our actions have caused profound 
detrimental effects on the planet, change has been 
slow. The response has generally been characterized by 
ineffective approaches relying on ‘end of pipe’ solutions 
– buildings are designed and built to poor standards 
and greenhouse gas emissions are ‘offset’ or negated 
through green technologies such as wind turbines, solar 
thermal heating or solar PV panels. This methodology 
does not address environmental sustainability in the long 
term, and energy production quantities and performance 
standards often fall short of demand. Reluctance to 
adopt different, and often low-tech, approaches to 
construction has ironically left industrialized nations 
relying on emerging science; a fear of change leading to 
faith in ever more alien solutions.
It has been calculated that the earth has around 11.3 
billion hectares of productive land and sea space and 
6.1 billion people, equating to 1.85 hectares per person if 
shared equitably and ignoring other species. This figure 
has been used to calculate the ‘ecological footprint’ of 
different countries: the average citizen in the United 
States uses over nine hectares to sustain their way of life, 
meaning five planets would be required to support the 
world’s population were this lifestyle to be adopted as a 
benchmark. In 2004, Chinese citizens used on average 
under one global hectare per person according to a WWF 
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Resident farms aquaculture plot segment + vertical tower
Resident farms 2 vertical towers
Resident owns aquaculture segment as part of coop
Resident owns aquaculture segment as part of coop with 
residents 3 + 5 as well as grazing land + cow shed 
Resident owns aquaculture segment as part of coop
with residents 3 + 4
Resident works in Industrial Park and owns no farmlandFARMLAND  OWNERSHIP  OPTIONS
Crop Field Area/m2 Growing area/m2 Plants/m2 Expected yield per annum*
农作物 农地区/平方公尺 种植区/平方公尺 植物/平方公尺 每年期望产量
Pak Choi 30-35 61,015,335 pcs
青菜
Tomato** 4 18,774 tonnes
蕃茄
Lettuce 12-20 30,038,319 pcs
莴苣
* Figures shown for monoculture over entire available growing area. It has been assumed that 5-8% of seedlings 
will not take up.
** 2-3kg yield per tomato plant.
*图示表示涵盖全部可利用的种植区之单一耕作。它被假设为百分之五到八的播种将不会被吸收。
**每一蕃茄作物有二到三公斤产量。
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Terrace vegetable farms
2,124,376 m2
Vertical vegetable farms
45m + 65m 281,010 m2
AGRICULTURE [E3]
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LIVESTOCK [E6]
Open grazing fields
472,242 m2
Grazing fields in lychee 
orchards 1,396,003 m2
Reedbed filtration system
Pigeon sheds
21,976 m2
Cow shed 250 cows
Total capacity 2,000 cows
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LYCHEE ORCHARDS [E4]
Lychee planted areas
1,396,003 m2
top: Farmland ownership options; Expected crop yield.
bottom (left to right): Plan diagrams of terrace + vertical farms, open grazing 
fields, and orchards.
Living Planet Report, a figure that had increased to 2.1 
hectares by 2008 due to China’s rapid transition from 
rural landscape to cityscape. The relationship between 
rural and urban ecological footprints, however, is not a 
straightforward one and varies according to territory. In 
wealthy countries, the lifestyles of rural dwellers can be 
effectively urban in nature with consumption exacerbated 
by distance, resulting in increased per capita emissions 
compared to their city counterparts. Moreover, modern 
agricultural practice and deforestation contribute heavily 
to carbon emissions while compact city arrangements 
can minimize consumption through shared public 
transport and efficient space heating.
The city framework for Guangming New Town Centre 
takes a hybrid approach that capitalizes on rural and 
urban advantages to help China maintain economic 
growth and increase the well-being of its people 
without exerting undue pressure on the rest of the 
world’s natural resources. The scale of the Smartcity 
means that almost all sustainable technologies are 
economically viable, allowing the design process to 
focus on the relative merits of different approaches in 
terms of social and environmental impact; equally, the 
opportunity for integration is almost unprecedented as 
‘waste’ metamorphoses from material to be disposed of 
to a potential resource, as demonstrated in the industrial 
symbiosis at Kalundborg.
As well as re-using traditional ‘waste’ on site for 
energy generation and fertilizer, Guangming Smartcity 
demonstrates a positive influence on its neighbours by 
incorporating waste streams from neighbouring areas, 
exemplifying how the Smartcity can turn the traditional 
pitfalls of western development on their head. Where 
Santa Monica (8.3 square miles) in Los Angeles, has 
an ecological footprint some 350 times its size (2,914 
square miles), Guangming Smartcity will become a net 
importer of ‘waste’ and an net exporter of energy while 
promoting tourism, education and food production to the 
benefit of the wider region.
Organic Food Production
Roofs in most cities serve only one function – to shelter 
– often creating bleak, uninspiring surfaces. In keeping 
with the philosophy of ‘nothing is waste’, every square 
metre of Guangming Smartcity is used, in this case as 
a hydroponic membrane capable of growing significant 
amounts of food. Beneath the growing surface, a gravel 
substrate is used to clean household water. The city 
consequently integrates the three functions of shelter, 
water purification and crop cultivation into the same 
space in addition to improving thermal insulation and 
surface water retention.
The hydroponic system uses an absorbent medium such 
as vermiculite or mineral wool instead of soil; a nutrient-
rich solution is passed through the medium allowing 
plant roots to absorb the required minerals. Hydroponic 
farming is one of the most efficient cultivation methods in 
terms of crop spacing and access to sunlight, providing 
crops with more nutrients and using less energy in the 
process. Furthermore, hydroponic crops stay fresh for 
longer once harvested as they can be harvested without 
killing the plant; there is no need for soil disposal and 
sterilization, and soil-borne diseases are virtually 
eliminated.
Conservative estimates suggest that the available 
roof space in Guangming Smartcity can produce a 
substantial quantity of produce. A combined growing 
area of 450ha over the site could produce either 18,800 
tonnes of tomatoes or 61 million pak choi annually.
Vertical kitchen garden farms and laboratories can 
be found scattered throughout the central city with 
accompanying vertical floral gardens. The facilities 
located in each vertical farm contribute to research 
projects, forming a major centre for agronomic and 
nutritional science. Each tower is constructed as an 
array of growing trays projecting from a cylindrical 
circulation spine. The trays are configured in pairs with a 
central gantry and staggered to maximize photosynthetic 
reaction. The preservation of endangered crop species 
is encouraged through research in arable laboratories 
located at the top of each tower.
As part of the city’s urban agricultural programme, 
livestock is farmed as well as vegetables, fruit and 
flowers. The flat pockets of land in between the craters 
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top: Cooling strategy for residential.
bottom: Cooling strategy for the underground commercial development.
and towers are used as grazing fields for livestock.
Located in each suburb is a ‘farm shop’ run by the 
city’s utilities management organization where produce 
is marketed at a price specified by the farmer. Unsold 
vegetables will be broken down in the anaerobic 
digesters, contributing to methane production used in 
electricity generation. The system will reach a natural 
equilibrium as the shop cannot exert pressure on the 
farmer to sell crops at a reduced profit, but if prices are 
set too high, produce is recycled. The outlets will act as 
a hub to connect everyone within the community. It is 
by such interconnections on a local scale that effective 
sustainable urban master plans can be implemented.
Waste Treatment 
Traditional sewage treatment is very energy intensive, 
using 65,000 gigajoules a day in the UK. At Guangming, 
waste is dealt with as efficiently as possible through a 
combination of natural low energy processes, but is also 
used to produce methane to power the city, and fertilizer 
for the city’s farms and flower gardens.
Traditional methods of sewage treatment deal with all 
waste flows together, which includes vast quantities 
of relatively clean greywater from showers, baths and 
washing machines; moreover, the water used to flush 
toilets is often fully treated to drinking quality. This has 
the effect of diluting the actual sewage and making it 
much harder to remove and process. In the Smartcity, 
blackwater is kept separate, enabling the city’s sewage 
to produce rather than consume energy. Greywater will 
be cleaned in gravel-bed hydroponics (GBH) systems 
in the roof farms, dramatically reducing the quantity of 
water requiring full treatment. Once processed, the water 
is clean enough to discharge into local watercourses, or 
is ‘polished’ and recycled to potable standards.
Kitchen sinks will be installed with waste macerators so 
that organic waste can be combined with foul drainage 
from toilets. This blackwater passes through an aquatron 
device that separates liquid from the solids. The former 
continues to natural reed beds or further GBH systems 
for purification while the latter are transported to an 
anaerobic digester. Here, the solids are broken down 
naturally into methane, which is captured and used to 
generate electricity, a nutrient-rich liquor called digestate 
that can be used as fertilizer once pasteurized, and 
fibrous mass which can be applied to soil to improve 
retention capacity or be incinerated for electricity. 
Internal Climate Control
Air conditioning is generally regarded as a necessity 
in the region, but the landscape and component 
infrastructure of the Smartcity allow natural low energy 
design to counter this convention. Calculations suggest 
that no mechanical space cooling will be required in 
residential dwellings and commercial buildings will 
require only 50% of their usual demand. This is achieved 
through reducing direct solar access during the summer, 
the thermal mass of exposed heavyweight construction 
materials, and a labyrinth cooling system located in the 
base of the tower structures that transfers inter-seasonal 
heat. By drawing air underground where temperature is 
a constant 22°C throughout the year, hot summer air 
is cooled using the labyrinth walls as a heat sink; in 
winter, cold air is preheated by the warmer conditions 
underground. To reduce the embodied energy required 
for its construction, the labyrinth is built from excavated 
rock rather than concrete. The interstitial space between 
the crushed rocks creates a convoluted path to increase 
the contact period for heat exchange, functionally 
replicating a conventional concrete labyrinth.
The Smartcity is a car-free zone but provides 
underground parking for residents who require personal 
vehicles for travelling beyond Guangming’s centre. The 
car parks will be ventilated through ‘solar chimneys’ at 
the top of the towers. Air in the chimney rises as it is 
warmed by the sun, drawing fresh air through the car 
park, while phase change material (PCM) is used to store 
the excess heat effectively so the system can continue 
to run through the night. In the same way that labyrinth 
cooling uses constant underground temperatures to 
cool the air, the air being drawn through the car park 
is cooled as it spends time in contact with the thermally 
massive walls underground. This cool air is not suitable 
for ventilation, but is made use of by circulating it around 
the external envelope of a subterranean shopping mall 
to reduce cooling loads.
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Low energy displacement cooling is employed in all the 
larger internal city spaces. Fresh air is supplied at low 
level from wall or floor mounted diffusers at around 3°C 
below the desired room temperature, forming a reservoir 
of cool air across the floor. On contact with a source 
of heat gain, the air warms and rises through natural 
buoyancy to settle in a ceiling reservoir, leaving the 
occupied zone fresh and cool. The depth of the stale air 
reservoir is controlled by the careful distribution of high 
level extracts.
Energy Demand + Generation 
Every strategy employed at Guangming has been chosen 
for the benefits it confers in terms of energy demand 
reduction, efficient resource use and improved well-
being. Often the benefits of a strategy are multi-faceted, 
offering gains in more than one area. This means that the 
energy demand for the new city is the lowest it can be, 
requiring less energy to be produced, no matter which 
route is taken. Using benchmarks from the surrounding 
region, a development of this size using standard 
construction methods to meet modern living standards 
would require 321,750MWh/year; Guangming’s demand 
is estimated at 127,110MWh/year, while still achieving 
the highest standards of modern living.
To complement the most effective methods of reducing 
energy demand, the Smartcity’s energy supply strategy 
adopts the same fundamental principles of economy, 
practicality, synergy and anti-wastefulness.
Anaerobic digestion has been used with great success 
throughout China, generating biogas energy equivalent 
to 280 million tonnes of coal every year and meeting 
almost 14% of the nation’s energy demand. The quota 
generated at Guangming will depend on which waste 
streams are harnessed. If limited to human and domestic 
organic waste, the methane produced could constitute 
around half the city’s energy supply; with the addition of 
organic matter from farms, shops and restaurants, the 
city would become a net energy exporter, generating a 
new revenue stream.
The Smartcity will also employ waste-to-energy plants 
(WtE) where incinerators will burn non-recyclable 
municipal solid waste (MSW) in high-efficiency furnaces 
to produce steam or electricity. Modern air pollution 
control systems will be fitted and emissions continuously 
monitored. The intention is to expand the scale of 
operations to assimilate waste from neighbouring 
Gongming, increasing electricity production and 
reducing waste build-up in the region. Waste heat from 
electricity generation, normally lost to the atmosphere, 
will be used to provide ‘free’ hot water for the city and 
channelled into absorption chillers for additional cooling. 
China is already a major supplier of photovoltaic 
panels with future demand both in China and abroad 
expected to increase dramatically in the coming decade. 
Integrated PV panels along the riverside boardwalk will 
provide shading as well as contributing to the Smartcity’s 
electricity output. The scale of Guangming would permit 
the sanctioning of an entire PV factory, benefiting the 
local and national economy, and driving down unit 
costs. Guangming’s PV farm represents a guaranteed 
investment, confirming a colossal order of panels years 
in advance and enabling manufacturers to bypass 
‘start-up’ and ‘growth’ phases to full-scale production, 
furthering China’s standing as a world leader in PV 
production.
Hydrology 
The varying topography of the land with its hills and 
valleys is naturally suited to the formation of large water 
bodies that benefits a multitude of uses. Working with 
the existing surface water network, the natural tributary 
that eventually merges with the Maozhou River to the 
east of the site is sculpted to form a central canal. The 
disposition of form in the amplified towers and craters 
results in a cascade of water bodies, stepping down 
from one to the next in the circular aquaculture terraces.
The water bodies will act as a medium for transport, 
agriculture and recreation with all uses mutually 
reinforcing. They will provide the main water storage for 
the whole development and be linked to the reservoirs at 
the apex of each tower. In addition to the rainfall directly 
collected, the water storage bodies adjacent to the canal 
will gather surface runoff and water drained from the hills, 
increasing the catchment area. There is approximately 
1,575mm of rainfall in Shenzhen per year, peaking 
between May and September; relatively little water is 
available between October and March. Storage will be 
required during this dry period, although greywater and 
blackwater recycling will mitigate the shortage.
Transport 
Guangming Smartcity is a car-free city designed to 
ensure that residents are able to carry out all their needs 
within their local area – to live, to play, to learn and to 
work – while still having the freedom for inter-local and 
regional mobility if they wish. The transport infrastructure 
will provide the foundation for a dense diverse urban 
community with an environment that encourages the 
use of public space. Walking and cycling in a humane 
environment will be given the highest priority leading to 
a human scale urban community that places high value 
on personal contact.
The public transport system has a clearly defined 
hierarchy fundamental to the design of an efficient 
infrastructure that interfaces well with private modes 
of transport. This is especially important at Guangming 
where public transport systems must deal with vertical 
as well as horizontal movement.
Residents of the Smartcity are served at regional inter-
city scale by car, rail and bus. The Longda Expressway 
on the west boundary of the site provides the main 
regional road traffic connection with Guangming. The 
expressway is elevated to accommodate the extension 
of the city boundary to the edge of the Maozhou River, 
removing the physical barrier to Gongming village and its 
Industrial cluster whilst forming a striking gateway to the 
development and offering an elevated panorama over 
Shenzhen’s green haven. The gateway incorporates 
Guangming Central Train Station, enabling easy access 
and interchange with road traffic and a visitor car park. At 
the base of the structure, the underground mass transit 
rail can be accessed, together with buggy and cycle 
hire stations for local travel. To put Guangming on the 
map as a vanguard city and tourist hub, and to create 
an attractive and viable commuter settlement, a new 
railway network linking Guangming Smartcity to Hong 
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Kong, Lo Wu and Guangzhou is proposed. Noise from 
the high-speed trains will be attenuated by the groves of 
Lychee trees.
Three mass transit rail stations at strategically located 
positions serve the Intercity fast line (linking Shenzhen, 
Shiyan, Guangming, Huangjiang, Songshanhu and 
Guancheng), Incity fast line (serving Shenzhen, Longhua, 
Shiyan, Guangming and Gongming), and Local Area line 
(linking Shanjing and Guangming). These are integrated 
into the residential and commercial growth centres 
located at the Central Train Station Gateway, City Hall 
Plaza at the opposite end of the east–west town axis, 
and the Old Town settlement.
Guangming Central Bus Station is located to the east 
of the old town and caters for long-distance inter-city 
coach journeys including a shuttle service to Shenzhen 
International Airport 18km away. Three new local bus 
routes covering the perimeter of the site are proposed, 
linking into the existing network of Bao An District by 
making full use of the proposed new underpasses. 
At inter-local scale, Guangming Centre is provided with 
three new light rail (MTR) stations spaced approximately 
2km apart that connect to the wider regional system. The 
skybus, a cable car service, provides a quick hop service 
between principal tower-crater communities linking the 
Centres of Excellence. Intended for low cost everyday 
use as well as for recreational purposes, the elevated 
network allows the Smartcity’s hybrid landscape and 
rooftop occupation to be fully appreciated.
The boardwalk that lines the urban beach and canal, 
with its interconnected network of pathways, is traversed 
by buggies and cycles that operate as a shared resource 
similar to the bike rental Product Service System (PSS) 
that has proved so successful in Lyon, Copenhagen 
and Barcelona. Buggy and cycle storage towers on a 
lowerator system are positioned at transport nodes and 
at the base of each tower community. The boardwalk will 
also be used for emergency vehicle access.
The communities are planned such that a commercial 
hub and inter-local scale transport hub are never more 
than 400m from a residence, the largest crater being 
800m in diameter. Walking and cycling can therefore 
easily cover local scale transport. A funicular railway 
serves each tower and crater community, travelling 
directly from the base station to the public reservoir 
and suburb square at the summit. Radially distributed 
around the rings, escalators provide a secondary means 
of vertical transport within the towers and craters.
Construction Phasing
The city is to be built over a 12-year period. Four major 
construction phases are envisaged, each of which when 
complete will be a stable stage of development. 
Phase 1: Three growth centres are established around 
Guangming Old town, City Hall Plaza and the Central 
Train Station. Over the first four years, the major 
infrastructure elements are completed, and the first 
tower and crater communities built. Existing residential 
settlements are left undisturbed with minimal loss of 
agricultural land on the previously unconstructed zone. 
The Central Train and Bus stations, City Hall, and their 
respective commercial centres are developed together 
with the new Fire, Police and Postal services. The existing 
schools and hospital will temporarily accommodate the 
increased demand.
After a year of detailed planning, work commences on 
the elevated Longda Highway and main central station 
along the riverside. The urban light rail link (MTR) is 
constructed below ground level using ‘cut and cover’ 
technology. Construction roads are established from 
the existing ring road towards the city hall area of town 
as well as the three main underpasses, permitting the 
implementation of the new bus routes that will connect 
to Gongming and the Hi-tech Industrial Park.
The depressions and hills for the first two craters and 
three towers, around the City Hall and new Central Bus 
Station, are excavated and built up using a fixed system 
of mining excavation. Earth movement will be limited as 
far as possible with the ‘fill’ of the towers balanced by the 
‘cut’ of the adjacent craters.
Photovoltaic structures, designed to be relocated as 
necessary, are erected at inception to provide energy for 
the construction work and to contribute to the national 
grid. The surface watercourses are redirected to feed 
into the central section of the canal and the balance tanks 
and water storage along the bank-sides installed. Main 
drainage and water treatment areas are established. 
Fresh water mains and hilltop reservoirs are built over 
the new topography. Buggy and cycle routes and their 
parking structures will be operational.
Communication within each area initially comprises local 
distributor roads constructed as circumferentially flexible 
pavements with diagonal ramps rising between each 
layer. Towards the completion of each ring segment, 
escalators will be installed. The first two Skybus links 
between the city hall growth centre and Guangming 
Central Train Station, and the southernmost tower and 
crater communities, will be quickly placed once the 
hilltop public plazas are finished. 
The filled areas of the new towns are consolidated 
with ground improvement techniques and segmental 
development sites are then let to individual developers, 
introducing variation, character and local identity. A 
diversity of building types and public areas are set on 
the new ground level with shallow foundations or raised 
above simple reinforced concrete under-crofts. 
Phase 2: Inhabitants of Gongming village and Loucun 
village are decanted into the newly completed Phase 
1 housing that has a combined population capacity of 
30,000. The communities between the city hall area and 
riverside are completed with additional Skybus lines 
serving them. The beach area of the town is built up, and 
Lychee orchards established around the site boundary. 
The Phase 1 extension of the old hospital is underway.
The canal works are completed throughout the site. 
With full provisions for the Smartcity’s water treatment 
and storage complete, the beach district is made using 
selected fill brought by river and deposited by water jet. 
Further excavation of towers and craters will take place. 
The radial development of the first towers and craters 
is finished and the local routes pedestrianized, allowing 
decanting of the village settlements to occur. The 
smaller tower and crater communities contain simple 
buildings bearing on existing ground, set alongside rings 
of elevated housing. As densities reach their intended 
level, prefabricated steel towers supporting vertical farms 
will be erected. These installations are coordinated with 
further photovoltaic arrays. 
Phase 3: The area south of the central canal is 
developed. The internal vehicular circulation network 
(boardwalk) and recreational areas are completed. 
Residents of Guangming Old Town are decanted to 
completed housing. Phase 2 of the Hospital Extension 
is complete.
The longer runs of supply and drainage are now installed 
to open the entire site to urban development. Further 
blocks are developed together with extensions to the 
cable car network. Urban zones are created linking 
the city hall area to the riverside. Housing, agriculture, 
vertical farms and photovoltaic arrays are fully developed 
in this area of the site. 
Phase 4: A final phase of community development in and 
around Guangming Old Town is implemented. There 
is a densification of all communities and renewable 
resource systems are fully deployed. Existing health and 
emergency service buildings are renovated and enlarged 
to service the increased population. Ground forming is 
complete and new development to plots in and around 
the old town is built. The segmental development of all 
urban areas is completed. Vertical farms distribution and 
energy collection reach their optimum level.
note:
1. I Johnson, ‘China’s Great Uprooting: Moving 250 million into cities’, [http://
www.nytimes.com/2013/06/16/world/asia/chinas-great-uprooting-moving-
250-million-into-cities.html?pagewanted=all&_r=0], retrieved 22 August 2013
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Central Open Space, MAC, South Korea (2007)
The proposal for the 7km2 public green core of the Multi-functional 
Administrative City [MAC] funded by the Government Administrative City 
Agency and Korean Land Corporation adopts an urban agriculture program 
as a model of sustainability. In contrast to Guangming Smartcity where the 
urban fabric is integrated into farmland, fragments of the Multi-functional 
administrative city are inserted into the farmscape of the Central Open Space. 
Artists’ studios, libraries and villas for eco-tourists float amongst the canopies 
of peach and pear trees, bringing unexpected contact with the verdant and 
scented bosom of mother nature. The existing local practice of vegetable 
farming will be retained along with local traditions of food production. The 
plain will be reconfigured into striated bands of seasonal colour, bringing into 
being a chromatic spectacle viewed from four elevated inhabitable piers.  
1c. A Short History of Other 
Smartcities 
Since Guangming Smartcity in 2006, Studio 8 Architects 
have developed over 20 masterplanning commissions 
from the Chinese and the Korean Governments, 
and other organisations. The research was aimed at 
influencing national environmental and sustainable 
policies with economic, social and cultural impact. The 
central component with the majority of the projects was 
urban agriculture. Selected projects include:
- Central Open Space for Administrative City, (7km2) 
Chungcheongnam-do Province, South Korea (2007)
- Daejeon Urban Renaissance, (0.4km2) Daejeon, 
South Korea (2007)
- Tangshan Earthquake Memorial Park (0.4km2) 
Tangshan, China (2007)
- Nordhavnen Eco-city (2km2) Denmark (2008)
- Magok Waterfront Development (1.1km2) Seoul, South 
Korea (2008)
- Guangming Energy Park (2.4km sq) China (2008)
- Nanyu Urban Living Room (0.5km2) Shenzhen China 
(2008)
- Southern Science and Technology University Campus 
City (2.8km2) Shenzhen, China (2008)
- TaiYuan Mixed-used City (0.5km2) China (2009)
- DongYi Wan East Waterfront Development + Marina 
(1km2) Shunde, China (2009)
- Shunde Linear Park (5km sq) China (2009)
- Urban Housing Redevelopment Rifle Range (0.28km2) 
Penang, Malaysia (2010)
- WanMu Orchard Wetland Park (27km2) Guangzhou 
China (2011)
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Nordhavnen Smartcity, Denmark (2008)
A 2.0km2 ‘arable kitchen-garden city’ for the Copenhagen Port Authority 
espousing sustainable farming principles on a former industrial and ship-
docking yard. The population is expected to increase to 45,000 by 2025. 
Compact car-free suburb clusters are stitched together by an elevated ribbon 
of lawn draped with hydroponic curtains. The city will herald a new breed 
of  individual, the citizen farmer. Over 80% of the ground is dedicated to 
vegetable farming, interspersed with grazing fields. The Smartcity will not be 
suburban in character; it will overlay a rural blanket of urban agriculture onto 
the form of a city, benefitting both from the vitality and social bonds of dense 
diverse communities and the recreational well-being that comes from large 
tracts of open space. 
DJURe (Daejeon Urban Renaissance) Masterplan, South Korea (2007)
The 0.4km2 proposal for an urban square in Korea commissioned by 
Daejeon Metropolitan City combining vertical multi-layered agriculture space 
with city dwellings. The scheme defines new urban territories through the 
reinterpretation of the traditional city square. Experienced as a secret garden, 
the urban square appears as an unexpected oasis of vegetation and natural 
harmony within a concrete sea, while promoting vital cultural and commercial 
activities. The allotments are intensively planted and the elevated walkways 
are draped with hydroponically grown vegetation to shape a green network 
that provides shading for activities in the urban courtyard below.
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Nanyui Urban Living Room, China (2008) 
A 0.5km2 mixed-use development for the Shenzhen Municipal Planning 
Bureau and two local development agencies incorporating residential office 
and commercial use as well as a public park, school, and cultural strip around 
an urban green courtyard in the shape of a golden bowl, an auspicious symbol 
in Chinese Feng Shui. Within the ground level park, fruit trees and edible 
floral patches form shaded and cooler sound gardens for public relaxation 
and recreation. Five public pools, water gardens and plazas provide further 
microclimatic pockets for cooling and play. Nine mid-rise towers of varying 
height housing offices, apartments and a hotel rise up from the podium, 
connected by a green ribbon of vegetable garden which appears to float-over 
the entire development.
Guangming Energy + Art Park, China (2008)
The development stretches from the centre to the north of New Guangming 
Radiant City, Shenzhen, and covers 2.37km2 of agricultural land. The 
government brief called for an exploration of ‘new relationships between 
(a) city and green belt, (b) urban life and park life and, (c) city development 
and ecological effects under rapid urbanisation. The park is a site for energy 
creation of many types, one of which is the production of human fuel, food. The 
agricultural heritage of the site, along with local farming skills and livelihoods 
of the populace is therefore preserved whilst providing neighbourhood 
sustenance for Guangming’s residents. 70% of the park is covered by an 
‘arable carpet’.
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Wanmu Ecological Park (2011-12)
The development of the 26km2 WanMu Ecological Park, located south of 
Guangzhou’s new CBD axial, brings opportunities for improving ecological 
sustainability of the city. It aims to revolutionize the way people think about 
preservation of nature, and the relationships of local flora and fauna with 
the city. The programmatic backbone of the park’s sustainable philosophy 
comprises fruits and vegetable preservation and production, ecology, tourism 
and development of sustainable villages. The preservation of fruit orchards 
is of immense green and heritage importance to Guangzhou city, and also 
provides a sustainable economic development strategy to the district. The 
existing farming community will play an important role in sustaining the 
orchards and organic agriculture workforce.
Dongyi Wan East Waterfront, China (2009)
The 1km2 waterfront development at Dongyi Wan East in the Ronggui sub 
district of Shunde in Southern China is an amphibious landscape bordering 
the DeSheng River, providing recreational and urban agriculture. By 
establishing the majority of the low-lying plain as agricultural land, the floods 
are transformed from a nuisance and potential catastrophe into a benefit by 
using the soil recharged with nutrients from alluvial deposits. Additionally, the 
floodplains support rich biodiversity – the river water supplies an instant rush of 
nutrients in the form of decomposing organic matter on which microorganisms 
flourish. The micro-organisms in turn attract a sequence of predators on the 
food chain ruled by migratory waterfowl such as winter swans and cranes that 
reward human study
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2. Food + Over the centuries, there has been an undeniable 
symbiosis between urbanization and food production.
Before the advent of agricultural cultivation, it could 
be argued that there was no such thing as a city. The 
systemization of food production would sustain the 
birth and maturation of the city, and its importance 
was such that it would shape the governance, religion, 
education, transport, health and foreign affairs of 
urban existence. Food is no less important to the city 
now than it was then, yet its presence with the advent 
of industrial and post-industrial economies has been 
relegated to the hinterlands, physically and ideologically. 
‘Food +’ reassesses this relationship in an era of 
unrelenting urbanism and chronic global food shortage, 
two interdependent phenomena that must reach a 
rapprochement to prevent an impending catastrophe 
that is human as much as environmental.
The research explores the same themes of food 
production and the transformation of cities as ‘Smartcities 
and Eco-warriors’, but looks at how the creation, storage 
and distribution of food has been and can again become 
a construct for the practice of everyday life. ‘Food +’ is 
intended to be ideological and polemic in its investigation 
to reinstatement of food at the core of national and 
local governance. The following chapters presents 
investigations in which the extant business, community, 
culture, education, employment, energy, health, law and 
transport frameworks of the city, reinterpreted through 
the medium of food and the spatial implications to cities 
and the urban environment.
previous pages: 
The Urban Banquet – a pictorial essay
Beijing, Cape Town, Chongqing, Hong Kong, Ipoh, Las Vegas, London, 
Mumbai, New York, San Francisco, Shanghai, Sydney
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2a. Food + Business
‘A Bird in the Hand is Worth Two in the Bush’
The Golden Export, The Cork Butter Exchange, Cork
The geographical location of Cork was vital to its expansion. The role of the 
butter merchants was not only central to its commercial development, but also 
to the civic, social, religious, educational and artistic life of the city. The butter 
trade was generating considerable wealth in the city and would shape the use 
of the city to present day. The centre of the city had become a zone of industry 
accommodating the production of butter, slaughter houses and tanneries. To 
avoid the disease and stench of the centre, the wealthier residents moved to 
the waterside suburbs to live. These distinctions still persist, and nowadays 
people still prefer to live outside of the center.
‘There is a serious snag from the foreign visitor’s 
point of view. This is, that you practically don’t find 
good English cooking outside a private house. If you 
want say, a good, rich slice of Yorkshire pudding 
you are more likely to get it in the poorest English 
home than in a restaurant, which is where the visitor 
necessarily eats most of his meals.’ 
– George Orwell, ‘In Defence of English Cooking’, 1945
Power within the food industry is concentrated in the 
hands of a few. The large multinational corporations, 
known as ‘Big Food’, have come to dominate the global 
trade of food and beverages; in 2005, only 100 retailers 
controlled 40% of the total global grocery market.1 
Processed food accounts for three-quarters of global 
food sales and Big Food control a third of this processed 
market.2 These monopolies extend beyond the direct 
trade of food itself; in 2008, the top ten agrochemical 
corporations were responsible for 90% of the global sale 
of pesticides and only ten grain corporations controlled 
67% of the US$22 billion seed market.3 On average, 
people spend 20% of their income on food and the global 
food market is the domain of a few large companies, 
gaining increasing control over people’s everyday diets 
and expenses.4 The influence of these corporations 
is cited by some as the reason for a visible ‘nutrition 
transition’ from simple, traditional, locally sourced meals 
to highly processed purchased foods.5
Often overlooked when analysing the larger systemic 
84 85
inequalities of the global food trade, are the gender 
inequities inherent in the food system. Women account 
for 43% of the agricultural workforce, however they are 
often disenfranchised from the system even at a local 
level. Despite this, the potential of women is huge and 
the UN Food and Agriculture Organization (FAO) argues 
that ‘if women had the same access to productive 
resources as men, they could increase yields on their 
farms by 20–30 percent. This could raise total agricultural 
output in developing countries by 2.5–4 percent, which 
could in turn reduce the number of hungry people in the 
world by 12–17 percent.’6 
Around the world, the trade of food has in many cases 
defined and acted as a catalyst for the traditional 
roles men and women play in society. In many lower 
-income countries, women play a larger role than 
men in the agricultural sector, typically in subsistence 
production.7 Trade liberalization, leading to an increase 
in the production of cash crops, affects men and women 
differently as a result. Men, predominantly engaged in 
the farming of cash crops, have seen an increase in 
income and women, predominantly producing food for 
local markets and subsistence, have seen a decrease 
in profits.8 In India, wages from cultivation are markedly 
different between the genders; women average 20% of 
men’s wages.9
Movements opposing the global monopolies of Big Food 
are gaining strength. To name a few, the ideals of Via 
Campesina, the Slow Food movement and Occupy 
actively protest and promote alternative practices. 
Pertinent to the study of urban space, the Occupy 
movement saw the invasion of public, urban spaces 
globally by a movement opposed to the control and 
distribution of wealth and resources and the global social 
and economic systems in the world today. The actions of 
Occupy and similar movements, such as Tahrir Square 
in Cairo and the Puerta del Sol in Madrid, show how the 
city has emerged as a portal through which global trends 
can be analysed; not purely a reflection of the industry 
of a single place and its immediate surroundings. 
Further, these urban spaces are emerging as sites of 
transformation out of the monopoly of the food industry. 
As sociologist Saskia Sassen argues, ‘the city is a space 
where the powerless can make history.’10
Transition Town Totnes
In the British town of Totnes a uniquely powerful 
movement is taking place. Relative to similar sites in 
the UK, the town has an independent character. It has 
a small population of just below 8,000 residents and 
has become renowned as a place where people can 
live a ‘New Age’ bohemian lifestyle.11 Labelled by Time 
magazine as the capital of ‘New Age chic’, the residents 
of Totnes have actively campaigned against the presence 
of large corporations in their local food markets.
Totnes has joined the Transition Towns (TT) movement; 
a community-based response to the pressures of 
globalization and globally declining fuel stocks. A key 
area of the movement is creation of a sustainable food 
industry for their communities. The TT community believe 
in ‘food feet, not food miles!’; that their food should be 
sourced from their immediate local environment. The 
town has even introduced a local currency! Accepted by 
over 70 businesses, the aims of the Totnes pound are to 
preserve the circulation of income within the community 
and its local industry.12
In Totnes, the greengrocers deliver boxes of produce 
to the cafes, the bakeries prepare cakes for the 
delis; everyone knows each other and is interested in 
each other’s business plans. Darren and Lucy, from 
Seeds2Bakery agreed, ‘It’s bringing people into town, 
but what’s best is that all the retailers here are working 
together instead of trying to compete with each other.’13
Unsurprisingly, in 2012, faced with the prospect of a 
Costa Coffee opening in the town, Totnes declared war 
on the global food giant. The story of the anti-Costa 
sentiment in Totnes is a pertinent case study of how 
the notion of localism, a phrase used by the town’s 
politicians, is tried and challenged. 
The contested site is in a prime location and transport 
top left clockwise: Family Food Production Systems; Luxor, Mumbai, Ipoh, Seoul
Women in backyard food production systems provide a low-cost, sustainable 
strategy for increasing household food security and direct access to a reliable 
food supply. The advantage of this home-based income generation promoted 
people to work within their communities and have more time to take care of their 
families. 
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hub where most tourists first arrive in the town, and 
previously belonged to a local wholefood business. 
Frances Northrop, the manager of Transition Town 
Totnes, has voiced the concern: ‘they’ll come straight 
in, and they’ll see a Costa Coffee. And if people are 
in a new place, a lot of people think: “I’m not going to 
try the unknown – I’m going to go somewhere that I 
recognise”.’14 The Chief Executive of Whitbread, the 
conglomerate that oversees the coffee outlet in the 
UK, has also spoken about the extensive reach of the 
coffee shop. ‘People really don’t want to walk very far 
for a coffee,’ he has said. ‘We can have them a couple 
of hundred yards apart on a really busy high street, then 
another at a retail park and another at the station.’15
The town has responded to the perceived threat of an 
impending Costa Coffee by using the communal urban 
space to celebrate and communicate the independent 
character of Totnes. Residents held a two week 
Independent Coffee Festival, the culmination of which 
was a barista competition on World Fairtrade Day. 
The ‘No To Costa’ campaign was based on the legal 
obligation of councils to consider a planning application’s 
effect on the ‘vibrancy and vitality’ of the area; however 
the planning committee would go on to approve Costa’s 
plans by 17 votes to 6. (Of the decision panel, only four 
of the councillors directly represent Totnes.) There has 
been strong local opposition to the application at local 
planning meetings; at one, 100 people were ordered to 
leave a single planning hearing.16 
The Totnes community are now mobilizing contingency 
plans for how to respond if, or when, the Costa actually 
opens. Residents are planning various acts of civil 
disobedience – such as regularly visiting Costa, ordering 
tap water and drinking it painfully slowly; another 
proposal is to constantly paste anti-Costa posters on the 
windows.The activities of the residents are evidence of a 
movement by local communities opposed to a pervasive 
multinational capitalism encroaching on their food 
markets. Transition towns are emerging throughout the 
world, with 380 initiatives listed in the UK alone.17
The Golden Export
Other cities have embraced and capitalized on the 
global market. Butter exported from Ireland built the 
city of Cork into a powerful economy that dominated 
world dairy markets during the late eighteenth century. 
Cork was the great emporium of the butter trade, and 
its rural economy was largely orientated toward dairy 
product production. Land became exclusively devoted to 
maintaining dairy herds as market capacity grew during 
the Industrial Revolution and beef become a byproduct 
of milk production in the region. 
The geographical location of Cork was vital to its 
expansion. Located at the head of one of the finest natural 
harbours in the world, the city became a crossroads of 
the food trade between northern Europe, the Americas, 
and further afield. The role of the butter merchants was 
not only central to its commercial development, but also 
to the civic, social, religious, educational and artistic life 
of the city. 
Trade in the city peaked in the eighteenth century. The 
butter trade was generating considerable wealth and 
would shape its use to present day. The centre of the 
city had become a zone of industry accommodating the 
production of butter, slaughter houses and tanneries. To 
avoid the disease and stench of the centre, the wealthier 
residents moved to the waterside suburbs to live. These 
distinctions still persist, and nowadays people still prefer 
to live outside the commercial centre.18
To control demand at its peak, ‘The Cork Butter 
Exchange’ was established by a voluntary organization 
to oversee the public inspection, branding and making 
of butter for export from the city in 1769.19 Daily price 
quotations were monitored as closely as the stock 
exchange is today in a large building located in the 
centre of the city. Specialist routes to facilitate the butter 
trade were built through Cork. Dairy farmers would 
deliver butter in simple wooden containers, colloquially 
known as ‘firkins’, on horse-drawn carts to be unloaded 
at the Butter Exchange, along main routes that became 
known as ‘butter roads’.20 
top + bottom: Beyond the Decorated Shed, Las Vegas and Tokyo
Constructed environments of a theatrical and awe-inspiring scale generated 
in the pursuit of transporting urbanites to aspired foreign places. In Las Vegas, 
a restaurant absorbs unsuspecting punters into a chamber constructed to 
recreate the resplendent Piazza San Marco in Venice, complete with a perfect 
painted sky and idyllic cotton wool clouds. In Tokyo, an altogether utilitarian 
approach sees the manufacture of an urban fishery – the ideals of the rural 
transplanted into the city.
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Deindustrialization, The USA Food Centre, Detroit
No city has experienced the magnitude of abandonment that the city of Detroit 
has endured. Preservation is important but in many Detroit neighbourhoods, 
remaining buildings are too dilapidated. Detroit is at a crossroads to which 
no city of its size has ever come to before. This presents both apprehension 
and a huge opportunity for the city to adopt a new agenda for rebirth. A re-
sizing program should remain committed to targeted growth opportunities. 
Unutilized land throughout the city is being put to a new productive use. 
The practice of urban agriculture is creating access to fresh produce for the 
population and is also mobilizing people to work on their own behalf, therefore 
strengthening local economies. Detroit has a realistic potential to become a 
self-sustaining green city. It is perhaps this green model, which can sustain, 
refocus and revitalize the glory days of the city.31  
The rich grassland in the countryside around Cork city 
provided an appropriate landscape for grazing cattle. 
Dairy cows generally fed with high-quality forage, 
produce more milk with less supplemental concentration. 
Natural grasslands provide grazing animals with a richer 
diet than pastures used for more intensive farming.
The butter market has since declined. This is largely 
attributed to the Exchange’s reluctance to modernize 
in the face of foreign competition. Amongst other 
reasons, the introduction of margarine, labelled a 
‘rogueish compound’ by the Exchange, offered a tasty, 
cheaper butter supplement.21 The landscape of Cork 
city continues to be influenced by its predominant trade. 
Fittingly, for a city which was built on the strength of its 
ability to capitalize on the global market, Cork now is 
a hub for pharmaceuticals and IT technology with an 
established global reach. 
The New Dot Com
In general, sustainable agriculture has shunned 
technology and treated profitability as an afterthought, 
which gives it limited appeal to commercial investors. To 
infuse the sustainable agriculture industry with much-
needed capital and authority it is crucial that it can be 
demonstrated to be profitable. Waves of innovators are 
developing profitable models for sustainable alternatives 
to industrial agriculture. These new entrepreneurs are 
developing breakthrough technologies, approaches 
and business ideas that are helping to create a post-
industrial food system that is less resource intensive, 
more locally based, and easier to monitor and control. 
‘SPIN Farming’ (SF) is a franchise-ready sustainable 
farming system that can be deployed quickly on a 
large scale. SF is a non-technical, easy-to-learn and 
inexpensive-to-implement vegetable farming system 
that makes it possible to earn significant income from 
land bases that are under an acre (4000m2) in size.22 
The system is open to people who are new to farming, 
or want to farm in a new way. ‘SPIN’, which stands for 
‘Small Plot INtensive’, is a relay system of agriculture 
that downsizes traditional organic farming methods. 
Invented by Canadian farmers Wally Satzewich and Gail 
Vandersteen in the 1990s, it is based on sequentially 
raising a variety of rapidly growing, highly marketable 
crops in multiple small growing patches.23 The idea 
is to generate maximum edible output using minimal 
space, simple tools and a nearby municipal water 
supply. Planting, weeding, pest management and crop 
harvesting are all done by hand. The system allows 
small teams to raise large amounts of produce on 
limited amounts of land. The hand grown food is then 
sold directly to the community it serves. 
A feasibility study funded by Pennsylvania’s Department 
of Community and Economic Development estimated 
that with 200 growing patches in a half acre plot 
(2000m2) with up to four rotations per plot, it would be 
theoretically possible to generate up to $120,000 per 
year.24 Land does not need to be owned, as it is possible 
to comfortably afford a rent or barter a small piece of 
land adequate in size for SF production. Start up costs 
range from $10,000 to $25,000 and farmers typically 
work 30 to 60 hours a week.25
SF fits into many lifestyles. It is a modern concept that is 
being practised by a new generation of farmers, hobby 
farmers, as well as by established farmers who want to 
diversify or downsize. The ease of establishing a SF is 
possible because it removes the two barriers to entering 
the agriculture sector: land and capital. 
SPIN’s growing techniques are nothing new. The key 
aspect is the way a SPIN Farm business is operated. 
In regulating a food production system and creating a 
reproducible process, the approach of SF is unlike that 
of a hamburger restaurant chain. Restricted planning 
laws, competition for land from developers, insecure 
water supplies, pollution management, and the many 
working parts of even a simple food system can be a 
daunting prospect for many. Urban agriculture is a sector 
viewed as marginal. It can be demonstrated to investors 
that there are real economics and commercial prospects 
inherent in sustainable food production.
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above: Festive Business
Eaten predominantly during Lunar New Year, the wind-dried sausages, ham and 
wax duck are preserved marinated meats and are comparable to other festive 
food businesses like chocolate Easter eggs and Christmas plum puddings. In 
Hong Kong, the scrumptious meats in all their asorted glory, adorn the shops 
creating temporary seasonal facades.  
Modern consumers increasingly want a direct connection 
to the food they eat. The reasons have become 
personal, not selfish. Diet-related diseases, food-safety 
concerns, pollution created by transporting food great 
distances, water shortages and extreme weather events 
are encroaching directly on people’s lives. Even when 
events do not have direct impacts, media coverage 
still brings the problems close to home, promoting a 
widespread awareness that the most pressing problems 
we face in our modern society are directly linked to the 
health of our food system. As a result, urban consumers 
expect greater transparency in the creation, storage and 
distribution of their food. 
City planners and policy makers are acknowledging that 
the value of broadening quality of life issues will attract 
residents back to cities. Urban agriculture could be 
part of a response to the growing pressures on urban 
communities, who are concerned about the impacts of 
urbanization and the effects of this on the well being of 
residents. Sustainability has gone beyond a buzzword 
and is now spurring specific plans for significant change 
in how cities function. Producing food for residents 
within municipal borders could be a cornerstone of 
these plans. More cities are considering and actually 
implementing initiatives that require meeting a quota 
of their needs through local food producers. This has 
very positive implications for commercial urban farming. 
In July 2011 the unemployment rate in the US was 
approaching 10%.26 With 13.9 million people out of 
work,27 could urban farming be this generation’s way to 
handle unemployment? 
Jamaica Cottage Industry 
Family food production systems in backyards provide a 
low-cost, sustainable strategy for increasing household 
food security by providing direct access to a reliable 
food supply. They may be the oldest production system 
known and their continued existence is proof of their 
intrinsic economic and nutritional merit. The strategy is 
not limited to rural areas and can also assist the poorest 
members of the urban population.
A project implemented on the Caribbean island of 
Jamaica by the Rural Agricultural Development Authority 
(RADA), as part of the Food and Agriculture Organization 
(FAO) ‘Improve Household Food Security’ policy, aimed 
to implement and promote the practice of home-based 
food production in urban Jamaica.28
Having successfully completed a series of rural 
programme implementations in backyard gardens 
throughout Jamaica, a new policy to expand the concept 
of the home garden to the urban areas of the island was 
proposed. Approximately 40% of the population lives 
below the poverty line in urban Jamaica, which also 
suffers from pockets of malnutrition.29 
The main objective of the project was to improve food 
security through increased food production and income 
generation within the community. The project assisted 
30 participants in each neighbourhood to produce their 
own food, and, by selling the excess, to purchase other 
goods or services. An advantage of this home-based 
income generation was that people were able to work 
within their communities and have more time to take 
care of their families.
The project sought to work with one urban community, 
and one peri-urban community. The inner city community, 
categorized as one of the most deprived areas in 
Jamaica, was based in Bowerbank in the east side of 
Kingston. The peri-urban area chosen was Watson 
Grove. The two city areas allowed for direct comparison 
and the identification of constraints and progress.
In each community, the project sought to involve 20 
women in vegetable production and 10 in poultry 
production. The participants deemed suitable for the 
latter were chosen according to the space that they 
had available for the chicken coops in their backyards, 
alongside their willingness and ability. Feeders, 
waterers, vitamin and mineral mix, lanterns, feed and 
chicks were provided free of charge under the project. 
Women in Watson Grove each received 55 chicks, while 
in Bowerbank they received 30 due to lack of space.
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Sweet Smells of History, Shad Thames, London
The Docklands in the East End has been redeveloped into high-rise apartment 
blocks, banks and offices. The converted warehouses retain their original 
characteristic features of brickwork, winches, and large lettered signage. 
Most of these signs are named after the commodities which were originally 
stored in them. ‘Vanilla & Sesame Court’, ‘Cayenne Court’, ‘Wheat Wharf’, 
‘Tea Trade Wharf’, and further buildings named after cinnamon, cardamom, 
fennel, caraway, ginger, cumin, tamarind, clove, anise and coriander, adorn 
the weathered storage buildings, bringing an air of fantasy to the cold 
industrial environment.  A century of spice storage has infused the brickwork 
of the buildings with pungent odours.  Residents of the now converted flats 
report that they can still detect the scent of spices from distant countries after 
which their buildings were named.32 
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The total costs of the inputs provided for poultry 
production were US$140 and $125 per participant.30 
This enabled the first batch of chickens to be reared in 
approximately six weeks without any additional costs. It 
was expected that at least five batches of chickens could 
be raised per year. Any surpluses of eggs and meat 
from the participants’ personal needs could be sold. 
The additional income provided by the scheme helped 
to financially support families and develop a sense of 
positive self-esteem.
Conclusion
Many from outside the farming world are starting 
to grow and make food to generate money, whilst 
others opt for a more leisurely approach. There is 
much global effort to reconnect with the source and 
the practice of cultivating, selling and cooking the 
food we eat, taking on political dimensions as urban 
areas become sites of convergence between ‘Big’ 
and ‘Small’ food practice. What unites them all is the 
ability to view and practise food production in a new, 
sustainable way.
No other economic development activity has had as 
much appeal to those concerned with sustainability 
as urban agriculture. Urban agriculture has many 
beneficial social and environmental impacts 
alongside its value as a community-building tool. 
It is the viability that the practice offers as a mode 
of economic development that is often put under 
question. However, the answers usually depend 
on how one defines economic development. Many 
projects are driven by non-profits and are far from 
being financially self-sufficient. They are dependent 
on grants, donations and government programs. 
Although they experiment with entrepreneurial 
activities, their main mission is to be of social 
service, and because of this they are less likely 
to be economically successful as measured in 
revenues and profits. For many who take up urban 
farming and food related businesses, they have a 
sense of idealism, embrace independence and have 
a pioneering spirit that is tempered by a pragmatic 
capacity for consistent effort.
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2b. Food + Community
‘Taste the Difference’
Community Eating, Madison Avenue, New York 
One of the world’s busiest streets, Madison Avenue, is seen here on a rare 
occasion completely closed to all motor traffic.  Instead, a bustling community 
food market pervades every inch of the street and with it a new kind of energy 
abounds; with all the same vigor and combustion as its usual motorized cargo.
‘As he sat on his balcony eating the dog, Dr Robert 
Laing reflected on the unusual events that had 
taken place within this huge apartment building 
during the previous three months. With its forty 
floors and thousand apartments, its supermarket 
and swimming pools, bank and junior school – all in 
effect abandoned in the sky – the high-rise offered 
more than enough opportunities for violence and 
confrontation.’
– JG Ballard, ‘High Rise: Critical Mass’,1975
In order to understand the role of communities in 
combating hunger and malnutrition it is important to 
review the systems and institutions that hold power over 
food. Hunger is not simply defined by not eating enough 
calories and the concept of ‘food security’ acknowledges 
the role of social, economic and physical factors in 
determining the likelihood that people will go hungry. 
Global movements advocate ‘food sovereignty’ through 
which communities have the right to define their own 
food and agriculture policies and the ways in which they 
interact with corporate and foreign interests in their food 
systems. 
The global food crisis of 2007 and 2008 saw a sharp 
increase in the global price of food. The Food and 
Agriculture Organization (FAO) Food Price Index, an 
indicator of the global change in international prices of 
a basket of food commodities, showed the cost of food 
increased by almost 100%.1 The impact was felt globally 
96 97
Effects of Climate Change
left: Effects of Climate Change. According to the United Nations and the 
Organisation for Economic Co-operation and Development (OECD), 
droughts, sea-level rise and floods will continue to render many areas 
uninhabitable and unsuitable for food production, thus causing agricultural 
losses and increased food insecurity in cities.In 2008, extreme food price rise 
contributed directly to civil unrest in cities across three continents in twenty 
countries including Peru, Yemen, Burkina Faso, Bolivia, Mexico, Bangladesh 
and Uzbekistan. The pressure on food production levels will only increase 
with predicted climate change impacts such as increased temperature, fresh 
water supplies and increased occurrences of extreme weather events, which 
could lead the trend of civil disturbances to continue, placing increasing strain 
upon global disaster response capabilities.
in both poor and wealthy economies, resulting in global 
sites of economic, political and social unrest. This crisis 
was not the result of an overnight phenomenon or a 
sudden unforeseen ecological disaster. Violent food 
riots, the result of communities outraged and unable 
to meet sudden price increases, coursed through cities 
to protest against the political and economic systemic 
failures that had facilitated such a disaster. 
Since 2008 prices remain high, and a second ‘global food 
crisis’ in 2011 maintained prices at almost 200% of pre 
2007 levels.2 These crises have had significant impacts 
in small import-dependent countries, particularly in east 
and sub Saharan Africa. In the Horn of Africa, everyday 
staples have become unaffordable for communities; 
maize prices in Mogadishu, the capital of Somalia, were 
100% higher in June 2011 than in June 2010.3 Similarly, 
in sub Saharan Africa, the Millennium Development 
Goal (MDG) to halve the number of people who suffer 
from hunger by 2015 is unattainable under the current 
conditions. In 2010 food riots in Maputo, the capital city of 
Mozambique, were instigated by a 30% hike in the price 
of bread, which further added to a double-digit increase 
in water and energy prices. At this time, even before the 
increases, three-quarters of the average Mozambican 
household budget was already being spent on food.4
For communities in the most affected regions in the 
world, where it was once perceived as a role of the 
state to be in control of food production and food was 
locally attainable through subsistence farming and 
regional markets, neoliberal agendas have generated 
an altogether different scenario.5 Global food crises 
have highlighted the rebranding of food as a commodity. 
Communities have become customers with degrees of 
purchasing power, rather than consumers with rights to 
livelihoods and survival. The move from self-sufficiency 
was actively encouraged in platforms as high up as the 
World Trade Organization (WTO). In 1986 US Agriculture 
Secretary John Block declared to the WTO that, ‘The 
idea that developing countries should feed themselves 
is an anachronism from a bygone era. They could better 
ensure their food security by relying on United States 
agricultural products, which are available, in most cases, 
at much lower cost.’
Further, an amalgam of global crises of financial markets, 
energy supply, environmental disaster and food prices 
have led to increasing pressures to control the physical 
resources of land and water. Arable agricultural land 
in the global South, estimated to amount to between 
445 million and 1.7 billion hectares, has emerged as a 
lifeline for a struggling global economy.6 This land holds 
the potential to provide food and water for people and 
animals and for biofuel production. Labelled the ‘global 
land grab’, deals between transnational corporations 
(TNCs), foreign governments and national governments 
have seen huge areas of this land allocated to foreign 
investors. 
Climatic conditions have been identified as catalysts 
for civil unrest and cyclical climatic changes have 
been seen to double the risk of civil wars. The climate 
phenomenon known as El Nino is associated with hot 
and dry weather around the tropics that drastically affects 
food production. Researchers at Columbia University 
have shown a correlation between the El Nino cycle and 
outbreaks of violence from Southern Sudan to Indonesia 
and Peru.7 Lead researcher Solomon Hsiang further 
stated, ‘We can speculate that a long-ago Egyptian 
dynasty was overthrown during a drought. This study 
shows a systematic pattern of global climate affecting 
conflict right now.’ 
Whilst the climatic condition is not a direct cause 
of conflict, phenomena like El Nino are cyclical. In 
understanding their impact on food cycles, and social 
behaviour as a result, communities can be empowered 
to take preemptive action against the causes of unrest. 
Some warn that the world is careering towards a ‘perfect 
storm’ of crisis by 2030. Chief Scientific Adviser to the 
UK government, Professor John Beddington, warned a 
conference in 2009 of the intimate connection between 
water, food and energy provision: ‘You can’t think 
about dealing with one without considering the others. 
We must deal with all of these together.’8 This section 
reviews this emerging pressure on urban and rural land 
and the implications for communities in the global South. 
China Zambia Friendship Farm
For millions in the global South, land is central to their 
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Harvests from Friendship Farms, Grain Wholesale Market, Beijing
In Mozambique, the Chinese Agricultural Technology Research and Transfer 
Centre aims to facilitate a five fold increase in Mozambican rice production 
with a view to export the surplus to feed the Chinese markets. Access to land 
for food and fuels, and to markets for trade has been accompanied by visible 
investment in the built environment. Across Africa, the presence of Chinese 
construction firms is unavoidable, with billboards, road signs and some cash 
machines even display Chinese symbols.
livelihoods and culture, and carries huge significance in 
postcolonial politics and identity. For many economies 
in this region it is central to food security, subsistence 
farming providing the main source of food. It is also 
where land is cheapest, and where people’s rights to 
land are weakest.9 
Chinese corporations, such as the China Zambia 
Friendship Farm that occupies 667 hectares to grow 
barley, maize and soybean, are also established in 
Africa.10 In the Congo, Chinese corporations have 
secured rights to plant palm oil over 2.8 million hectares 
in what will be the world’s largest plantation of the crop. 
In the Zambian capital Lusaka, the central market is 
a bustling centre with a vibrant fresh food market and 
every day a jostling crowd haggles to get the best deal. 
Within this urban furore, Chinese migrants now occupy 
a niche market in eggs and livestock. 
A BBC report from 2011 describes the scene: ‘You will 
probably not see a single non-African there. Until, that 
is, you get to where the chickens are sold. Here you will 
see a row of trucks piled high with cages, each packed 
with plump white chickens all fussing and squawking. 
The African shoppers will be weighing the birds in their 
hands and looking their prospective purchases in the 
eye. In the background you might spot the owners of 
the trucks - Chinese men and women holding wads of 
money and making sure things go smoothly.’11
It is estimated that Chinese farms produce a quarter of 
the eggs now sold in the capital and local communities 
are struggling to compete with these new businesses, 
that are able to undercut them with economies of scale.12 
Mildred, a local poultry trader in Lusaka central market, 
is genuinely afraid of becoming destitute if she remains 
in this industry. Many are confused to see people from so 
far away in their market, ‘What she cannot understand 
is why anyone would want to travel halfway around the 
world to set up a chicken farm.’13
Across the border in Malawi’s capital Lilongwe, Yang 
Jie from China’s Fujian province migrated to the region 
at 18. Yang had visions of Africa as ‘all one big desert’ 
and so pooled his resources and created an ice cream 
factory. Now 25, his company is now the country’s 
biggest supplier. 14 However, as in Madagascar, these 
are not comfortable partnerships. In Zambia, the most 
recent election in September 2011 saw the inauguration 
of President Michael Sata who ostensibly ran a campaign 
to review foreign control of local markets. President 
Sata also pledged to implement capital controls to keep 
foreign-exchange earnings in Zambia, a move that 
would curtail the export of profits out of the country.15 
In Mozambique, construction has been completed 
on the US$6 million 52-hectare Chinese Agricultural 
Technology Research and Transfer Centre ‘to 
facilitate scientific research, training and technology 
development’.16 The aims of the project state the Chinese 
intention to facilitate a five fold increase in Mozambican 
rice production to 500,000 tonnes a year with a view to 
importing surpluses to feed Chinese markets.17 Access 
to land for food and fuels, and to markets for trade has 
been accompanied by visible investment in the built 
environment. Across Africa, the presence of Chinese 
construction firms is unavoidable. On the continent, 
billboards, road signs and some cash machines even 
display Chinese symbols. 
This investment in the built environment can be seen in 
everyday life in Mozambique. In Maputo, the capital city, 
a Chinese funded bridge across Maputo Bay is proposed 
and Chinese investment has contributed over 65 million 
US dollars to modernizing the Maputo International 
Airport. Chinese investment has funded the construction 
of a new Parliament, Ministry of Foreign Affairs, High 
Court and a national Conference Centre. Dubbed ‘the 
second scramble’ for Africa, the appropriation of land on 
the continent has been seen by some as a new wave 
of colonialism. In this context it is perhaps ironic that 
Chinese companies have refurbished the famous Polana 
hotel – ‘a gracious haven that recalls the elegance and 
splendor of colonial times’18. 
Chinese construction companies have built urban water 
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Cultivating in Conflict
The Palestinian Agricultural Relief Committee (PARC) in Gaza developed 
different urban agriculture practices in several Refugees Camps and urban 
domains in the Gaza Strip. The potential of urban agriculture for enhanced food 
security, as well as new employment creation and small enterprise development, 
environment management and productive use of urban wastes, is becoming 
widely recognized in the region. With decreasing land and water scarcity, urban 
agriculture is providing a sustainable alternative for families and farmers in the 
Gaza Strip. Rooftop gardens are key to a viable future in the region. Whilst 
providing a source of nutrition and income, the gardens also act as a layer 
of thermal insulation, keeping the city cool during hot summers and warmer 
during cold winters. 
(image credit: Vyacheslav Argenberg / VascoPlanet.com)
supplies, cement factories, cotton processing plants 
and vehicle assembly workshops. Construction is 
simultaneously underway on a US$439 million housing 
project outside Maputo catering to a 5,000 house middle 
class suburb and a US$2.3 billion hydroelectric damn in 
central Mozambique.19 
Communities and Conflict
A site of some of the most extreme global conflict, food 
security is a constant challenge for people in the Gaza 
Strip. Several years of almost total blockade have led to 
devastating economic collapse and the Israeli ‘Operation 
Cast Lead’ in 2008–9 led to massive destruction of assets 
and infrastructure. The FAO reported in 2011 that direct 
losses to the agricultural sector alone amount to at least 
US$180 million.20 Israeli exclusion zones preventing 
Palestinians from accessing 85% of fishing zones and 
34% of remaining arable land have led to annual losses 
exceeding US$50 million.21 
With a yearly growth rate of approximately 3.2%, the 
Gaza strip has the seventh highest population expansion 
rate in the world.22 The expansion of cities and refugee 
camps has placed a huge demand on its land area and 
food supply, to cater for a large growing population. 
Global food price and climatic crises have further 
compounded these man made problems and in 2011, 
of Gaza’s population 44% of people were classified as 
food insecure (52% in rural areas) and 80% of Gaza’s 
inhabitants were dependent on external assistance in 
some way. 23 
Urban agriculture has emerged as a realistic and 
desirable land use option in the Gaza Strip. The potential 
of urban agriculture for enhanced food security, as well 
as new employment creation and small enterprise 
development, environment management and productive 
use of urban wastes, is becoming widely recognized 
in the region. With decreasing land and water scarcity, 
urban agriculture is providing a sustainable alternative 
for families and farmers in the Gaza Strip. 
The Palestinian Agricultural Relief Committee (PARC) 
in Gaza was created in 1998.24 The project aims to 
develop different urban agriculture practices in several 
Refugee Camps and urban domains in the Gaza Strip. 
The project’s objective is not only to improve the health, 
food security, environmental, and social situation for the 
population of Gaza, but it is also a step into the research 
for the implantation and proliferation in the practice of 
urban agriculture in the region.
One of the projects the organization manages is the 
‘Urban Garden’ initiative in Gaza. Since the project 
has been implemented, PARC has set up many urban 
gardens in the region. More than 80% of residents 
are dependent on food aid in Gaza.25 Urban gardens 
provide a buffer against Israel’s policies of occupation 
and blockade. United Nations food aid is often restricted 
from entering Gaza.26 By learning how to plant an edible 
garden in a small urban space, the project offers the 
potential to ensure self-sufficiency. In an insecure and 
unstable zone, a simple urban garden can help to ensure 
food security. 
PARC also runs a ‘Farm-to-Table’ programs that sources 
local food from Gazan farmers for the people of the 
region who are in need of food aid. PARC supports 
local farmers by paying them for their produce and then 
provides fresh, healthy food to needy local families. The 
scheme assists in strengthening the local community, 
instead of building dependence. The urban gardens 
in Gaza are vital not just for food security and a way 
to revitalize agriculture, but also as a way to empower 
women. Household gardens are a part of Gazan culture, 
and women are more likely to become the primary 
caretakers of these gardens. The project aspires to 
improve female status in the region as the vital food 
source expands in the community.
PARC provides people with vegetable and fruit seeds, 
and gives them rigorous training in how to maintain a 
garden. Over 200 locations, including houses, schools, 
kindergartens, health centres, hospitals, cemeteries and 
streets, have received an assortment in local types of 
vegetable seedlings and fruit-bearing trees.27 Growers 
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learn about composting, fencing, irrigation, and how to 
make and use natural pesticides. Advice is also given on 
how to turn any scrap of land, including rooftops, into a 
blossoming garden.
People are also being educated on how to raise rabbits, 
an animal notoriously easy to breed. PARC incorporates 
animal husbandry into its training because other sources 
of animal protein such as beef are prohibitively more 
expensive. The combination of horticulture and the 
breeding of farm animals, allows a number of households 
to be almost completely self-sufficient.
The projects have helped many families who have 
received intensive technical training in different aspects 
of urban agriculture and organic farming. Through the 
distribution of technical brochures, information has been 
made available to people covering growing techniques, 
crop selection, organic fertilizer, and eco-pesticide 
use. The principles of rainwater collection and the safe 
handling of grey water are also part of the education 
materials in an attempt to improve water-use efficiency 
in the region. 
Supporting the urban gardening initiative, and small-scale 
income generating activities, the policy has provided 
greenhouses for home growing. A 40m2 greenhouse, 
which has capacity for at least 100 plants, and a 20m2 
greenhouse that has a capacity for at least 50 plants 
have been made available to families by the scheme.28 
Edible produce such as cherry tomatoes, squash, 
lettuce, onion, cucumbers, eggplants, hot peppers and 
watermelons can all grow within the greenhouses. 
Aromatic plants such as mint, basil, salvia, molokhia, 
and gombo can also be grown. 
Another initiative on the Gaza strip utilizes aquaponics 
to generate vegetables and protein. The FAO installed 
over 200 rooftop units, primarily in female headed 
households, with a no soil system of farming. The 
aquaponic systems offer a combination of soil-less 
vegetable growing and fish farming in a closed loop 
systems that continuously circulates water. This system 
provides nutrient rich waste water from the fish tank 
which becomes an organic fertilizer for the growing 
plants. This allows for cleaner water oxygenated by the 
plants to be circulated back to the fish and reduces the 
need for chemical fertilizers for plant growth. Aquaponic 
systems are discussed in further detail in the section on 
food and energy in the city. 29
Urban agriculture provides a complementary strategy to 
reduce urban poverty and food insecurity and enhance 
urban environmental management in the Gaza Strip. 
Urban agriculture plays an important role in enhancing 
urban food security since the restrictions of supplying 
and distributing food to urban areas and refugee 
camps based on rural production and imports continue 
to present problems, and do not satisfy the demand, 
especially of the poorer sectors of the population. Urban 
agriculture contributes to local economic development, 
poverty alleviation and social inclusion of the urban poor 
and women in particular, as well as the greening of the 
city and the productive reuse of urban wastes. 
Urban agriculture may also function as an important 
strategy for social and community integration. 
Horticultural practice by its very nature enhances 
relationships between neighbours. People in projects 
may feel enriched by working constructively, building 
their community, and working together in addition to 
producing food and other products for consumption and 
for sale. Gardening can be seen as a forum for social 
interaction, whilst also engaging a physical connection 
between humans and nature. 
Whilst community responses in Gaza and in Africa to 
the appropriation of land are emergent, in Latin America 
communities have long established networks mobilized 
towards food security. Belo Horizonte is one of the most 
progressive examples of this. 
Belo Horizonte
Join 80,000 people for lunch at one of the ‘Peoples 
Restaurants’ in downtown Belo Horizonte, Brazil, and 
you will be supporting a community led food revolution.30 
Locally grown food has become the new frontier in a 
movement towards ending hunger and malnutrition in 
the Brazilian city. 
Belo Horizonte is the fourth largest city in Brazil with a 
metropolitan population of over 2.4 million.31 In the early 
1990s it was estimated that 38% of families in the region 
lived below the poverty line, including 44% of all children 
who also suffered a degree of malnutrition.32 The city’s 
population were experiencing food insecurity because 
of high prices, extreme inequality, uneven distribution 
of food outlets throughout the 350km2 city, and various 
problems in urban infrastructure.33
In 1993 the freshly elected Partido dos Trabalhadores 
(Worker’s Party) of Belo Horizonte inaugurated a 
program developing new initiatives to reduce food 
insecurity across the city.34 In a time of social mobilization 
against malnutrition and hunger, the local government 
committed itself to start a comprehensive policy to 
improve both food availability and accessibility in the city 
that would secure a healthy food supply for its future. 
A new food security law, Municipal Law No. 6,352, 
15/07/1993, was initiated to set out an integrated policy 
framework for food security.35 This policy signalled the 
formation of the Secretariat of Food Supply (SMAB), a 
new government body responsible for the development 
of the city’s food programs. Established as a separate 
administrative structure to the rest of the city government, 
the ‘SMAB’ was allocated its own budget to effectively 
centralize the planning, coordination, and execution of 
all municipal food security policies in Belo Horizonte. 
Mainstreaming food security into one exclusive municipal 
public policy was crucial to allow nutrition and food-
related programs to have the same status as traditional 
public policies in areas such as health and education. 36
Offering a systematic approach to food that included 
producers, distributers and consumers, the intention 
of the policy was to apply to every stage of the food 
chain. This would allow for research and development of 
farming technology, credits for family producers, support 
for farmers markets, waste disposal and decentralized 
distribution. The policy also included eating and health 
education programs and subsidized the operation of 
restaurants.37
A series of projects initiated by the SMAB were created, 
centering on a sustainable production system that 
offered food at affordable prices governed under local 
control. The notion of food security was interpreted as 
a principle; that all citizens have the right to adequate 
quantity and quality of food throughout their lives, and 
that it is the duty of governments to guarantee this right.38 
An approach of ‘food with dignity’ was employed as an 
important perspective for the basis of the program’s 
projects.39 Since being implemented in 1993 the projects 
administered by the program have become increasingly 
comprehensive. The scheme is divided into six broad 
policy areas for achieving food security in the city. 
Under the first policy, the ‘Restaurante Popular,’ project 
is a low-cost no-frills subsidized lunch that has become 
a basic right for citizens in Belo Horizonte. The service 
offers healthy and well-balanced menus for less than 
$1.00 at four different ‘People’s Restaurants’ in the 
city every day.40 The majority of visitors are poor but 
everybody is welcome to use the service in an attempt 
to avoid stigmatization. For each Real one diner pays, 
the government pays two (approximately US$0.70).41 
People who eat at the ‘People’s Restaurants’ walk out 
well nourished, reducing the strain on the cities heath 
and social services.
The public ‘Food Basket’ project provides low-income 
families with a parcel of subsidized non-perishable food 
items. Even though this service existed prior to the new 
food program, the scheme suffered from inconsistency. 
Communities would usually receive a basic food basket 
during the period prior to an election, only for it to be 
cancelled a short time after the voting finished.42 Food 
items in the revised policy can be purchased with a 
magnetic card at 26 sales locations in poor areas 
regularly served by special buses, trucks and vans, 
which make deliveries every 15 days.43 The food basket 
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top: Community Greenhouse in northwest Canada, Inuvik 
bottom: The Restaurante Popular, Belo Horizonte
In 1993, in a time of social mobilization against malnutrition and hunger, the 
local government of Belo Horizonte initiated an integrated policy framework 
for food security - Municipal Law No. 6,352.Mainstreaming food security into 
one exclusive municipal public policy was crucial to allow for research and 
development of farming technology, credits for family producers, support for 
farmers markets, waste disposal and decentralized distribution. The policy 
also included eating and health education programmes and subsidized lunch 
that has become a basic right for 3,000 - 8,000 citizens. 
(image credit top: Charles Pender)
(image credit bottom: Isabel Baldoni and The City Hall of Belo Horizonte)
scheme is restricted to registered families with an 
income of up to minimum wages. 
Under the second policy, the ‘SMAB’ program provides 
a meal per day to all students enrolled in the public 
school system. In poor neighborhoods of greater need, 
the all-year-long school meals program is extended to 
serve children at municipal schools during vacation time. 
In 2009, an average of 156,000 school children in 218 
public schools ate freshly prepared meals every day, 
paid for directly by the government.44
The ‘Food Bank’ project was started in 2004 to reduce 
amounts of unnecessary food waste in the city. More 
than 20% of crops were already being destroyed at the 
point of harvest, while a further 8% were wasted during 
transportation.45 The project aims to reduce food waste. 
The scheme coordinates a citywide network of food 
banks that receive fresh fruit and vegetable donations 
from farmers markets and grocery stores. After cleaning 
and vacuum freezing the perishable food it is distributed 
to charitable organizations and social service agencies. 
In 2007, 108 institutions received 600 tons of food.46
For the third policy, the city introduced ‘Straight from 
the Country’ and the ‘Harvest Campaign’, aimed at 
facilitating a direct interaction between small rural 
producers and urban consumers. Harvested crops 
are offered all year round to the citizens from fixed 
sale locations throughout the city. The rural producers 
get better prices for their products and the consumers 
buy healthy food for a price below market value. The 
price and quality of the produce is closely regulated to 
maintain a quality service for all parties. In 2008, 34 
rural producers from eight jurisdictions around the city 
participated in these programs.47  
Under the ‘ABasteCer’ program, private operators are 
chosen through a transparent, public selection process, 
to run 15 fixed outlets located in poor regions of the city.48 
Under the ‘Worker’s Convoy’, the outlets are mobile. In 
exchange for being allowed to operate in more profitable, 
central locations, sellers are required to serve periphery 
neighborhoods at the weekends. 
Farmers markets in Belo Horizonte are supported with 
the open availability of public space use. District markets 
have been revitalized throughout the city by granting 
their transformation into multiple vacant spaces, which 
has encouraged supplies to be consolidated and local 
culture to be strengthened. Four markets are located 
at the intersections of major transit routes in the city’s 
center. Not only is new space being allocated for the 
creation of food markets, but parts of some existing 
market spaces are being transformed for other uses 
altogether. The Lagoinha market is one of the most 
traditional in Belo Horizonte. Plans to revitalize parts of 
its space to conduct new experiments for the promotion 
of citizenship are part of a new SMAB food project. Part 
of the market’s interior will be refurbished to shelter a 
new cinema with 115 seats, a restaurant and a bar.49
Under the fourth policy, the project ‘Productive Garden’ 
creates community gardens that provide fresh produce 
and plants as well as satisfying labour, neighborhood 
improvement, sense of community and connection 
to the environment. They are publicly functioning in 
terms of ownership, access, and management. Vacant 
lots are converted into spaces for the public. The 
policy promotes the use of sustainable methods in 
growing fruits, vegetables and medicinal plants in the 
urban environment. The gardens encourage an urban 
community’s food security, allowing citizens to grow 
their own food or for others to donate what they have 
grown. In 2008 the city had 44 community and 60 school 
gardens, distributed over 1,600 seedlings for fruit trees 
and offered 62 workshops for planting.50
 
The fifth policy is to improve food education in the city, 
to which end experimental cooking workshops and 
booklets with low-cost, highly nutritious recipes are 
made freely available to the community. Information is 
regularly published online providing instructions on the 
safe handling and storage of food, alongside cooking 
tips and diet advice, to address malnutrition. In 2007, 
the project reached 3,500 people in the city.51 The ‘Agro-
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ecological Centre’ is a project carried out jointly with the 
City Department for the Environment. Four centers were 
developed to supply seedlings and seeds, and places 
to exchange opinions and knowledge. The title ‘agro-
ecological’ was chosen because the project spreads 
agricultural techniques that preserve the environment 
and use the available resources rationally. 
In the pursuit of increasing employment in the food 
sector, the sixth policy has established cooking and 
baking courses in schools, as well as professional and 
recreational culinary programmes in the city, giving 
people a skill set that they can use to find jobs. In 2007, 
800 people participated in programmes offering training 
in food-related professions.52
The alternative food system created and maintained by 
the government in Belo Horizonte has been successful 
in bringing food security issues into public policy. What 
has emerged is a highly effective but low cost scheme 
using less than 1% of the city’s annual budget.53 A greater 
access to nutritious and fresh produce, a reduction in 
childhood and adult malnutrition, a decrease in child 
mortality, increased and stable income for rural producers 
in the boundary neighborhoods, and an increase in local 
and organic food production and consumption, have 
been successfully created by the food program. With 
social justice as its central motivator, the success and 
durability of the Belo Horizonte food program make it a 
highly attractive model that outlines a plausible solution 
to city food insecurity, particularly for contexts in which 
sufficient food is technically available but not accessible 
for the poor and marginalized groups of the population.
Ice Rink Greenhouse
Whilst this section has dealt with aspects of global 
economic crisis and their tangible effects on communities 
in the global South, the case of the ‘Inuvik Community 
Greenhouse’ highlights an ingenuity borne out of global 
climatic crisis. Located approximately 120 miles north 
of the Arctic Circle, the Community Garden Society of 
Inuvik established a greenhouse in 1998. Catering for 
over 100 members, the intention of the project was to 
utilize a large abandoned space in the town to allow for 
the production of a variety of crops in an area where 
fresh, economical produce is often unavailable, due to 
high transportation costs and the great distances that 
the food has to travel to reach them.54
The community greenhouse is situated in a 
decommissioned ice rink that has been converted into 
a nursery. By removing the tin roof and replacing it with 
transparent polycarbonate glazing, the nature of the 
original building has created a vast 16,000 square feet 
of growing area. Seventy-four garden plots measuring 
16 feet long, 5 feet wide and 2 feet tall are available to 
all members of the community group for an annual fee of 
just US$50. 55Lined with insulation to protect the growing 
environment from permafrost, raised beds are built upon 
a gravel floor. 
The extreme northern location Inuvik experiences offers 
interesting growing patterns. The town typically receives 
an average of 56 days of continuous sunlight every 
summer and 30 days of polar night every winter. During 
the town’s 24-hour daylight, which lasts from about mid-
May until mid-August, sun cascades into the building 
through the roof’s polycarbonate glazing. This creates 
an excellent growing condition, allowing vegetables to 
mature early. 
Community gardening offers an important solution for 
urban people to grow their own food on a small scale 
who lack space on their own property or an agricultural 
education. For the residents of Inuvik, the existing 
climatic conditions offer land that experiences the harsh 
environmental condition of permafrost and a very short 
and unpredictable growing season. Due to this situation 
the town experiences a limited variety and quantity of 
edible produce. However, controlled indoor growing 
using techniques such as raised planter beds make it 
possible to produce high quality produce in extreme 
environments. 
Conclusion
This chapter began with an investigation of the 
role of communities in addressing global issues of 
hunger and malnutrition, and the Inuvik greenhouse 
is a fascinating example of the power of a 
community to meet its immediate food requirements 
against seemingly insurmountable challenges. The 
greenhouse provides an outlet for the most un-
Arctic of pastimes. A once dilapidated building is 
providing opportunities for recreational gardening 
and food production whilst building a strong sense 
of community through member support and the 
sharing of knowledge. This unique Arctic oasis 
has provided learning opportunities through work 
placements, composting projects and agriculture 
education in a new ecosystem that has provided an 
unlikely focal for community development. 
Whilst the strength of Big Food may seem 
indomitable, the actions described in this section, of 
communities protecting their own food sovereignty, 
from farmland in Madagascar to Totnes High Street 
in Britain, show examples of the global power of 
food as a mobilizing force for residents of cities. The 
next section will explore how the identity of these 
residents can also be read through an analysis of 
the food available, and the means by which people 
access it in the city.
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2c. Food + Culture
‘All in Good Taste’
The City of Noble Simplicity, Florence
The city has a symbiotic culinary relationship with the land and is known for 
celebrating seasonal local eating. According to the Italian Trade Commission, 
Tuscan cuisine was favoured by Catherine de’ Medici for its ‘noble simplicity’ 
and has its roots in peasant cooking, relying on basic staples such as olive 
oil, tomatoes, and fava beans. Incidentally, the combination of fava beans, 
human liver and a nice chianti was the perfect meal for the cannibalistic serial 
killer Dr. Hannibal Lecter in Thomas Harris’s 1991 novel ‘The Silence of the 
Lambs’.
‘Decadent cooks go one step further and make 
sculptures of the food itself. If life is to be spent 
in pursuit of the extravagant, the extreme, the 
grotesque, the bizarre, then one’s diet should reflect 
the fact. Life, meals, everything must be as artificial 
as possible - in fact works of art. So why not begin 
by eating a few statues?’ 
– Medlar Lucan and Durian Gray, ‘The Decadent 
Cookbook’, 1995
Food is an intrinsic and defining aspect of a city’s 
identity. Its smells, textures and tastes manifest a city’s 
cultural heritage, define its social habits and bring 
vitality and joviality to its streets. Whilst many cities 
have retained a homogenous and independent food 
culture, often defiantly so, the vast majority of modern 
cities have become less singular in their tastes and 
instead have come to embrace a pluralistic food culture 
consisting of numerous competing culinary cultures 
from around the world. Patterns of consumption in cities 
have subsequently shifted, revealing a trend towards 
a culturally varied diet consisting of a high percentage 
of processed foods with a high salt and carbohydrate 
content and a low percentage of dietary fibre, vitamins 
and minerals. The composition of urban food cultures is 
of paramount importance not just to the future prosperity 
of the cities in themselves but to the condition of the 
global food system as a whole. 
Economic growth and urbanisation have had a profound 
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Korean BBQ Restaurant, Koreatown, Los Angeles.
The pluralism of urban food culture has had a physical impact on many 
cities. In order to assimilate a diverse and international food culture, many 
cities have segregated their food cultures into defined regions in order to 
help residents and visitors to locate their desired cuisine. These regions are 
often defined both socially and typologically by the food culture they project. 
Nowhere epitomises the physical impact of the segregation of food cultures in 
cities more than Los Angeles which is composed of a profusion of territories 
identified by the cuisine on offer including Chinatown, Little Tokyo, Koreatown 
and even Little Ethiopia. 
impact on food cultures in cities. They have facilitated 
the international proliferation of local cuisines and 
encouraged the production of innumerable new culinary 
fashions such that a homogenous food culture no longer 
exists anywhere in the world. The unprecedented rise 
of food variety over the last 50 years has radically 
transformed urban food culture. Whereas the availability 
of foreign food cultures in cities used to be exclusive, 
exotic and novel, food variety is now pervasive to such 
an extent that it has come to define the food culture of 
many cities worldwide. The modern city is no longer 
identifiable by its native cuisine but for providing a 
vast array of competing food cultures. London today 
is equally renowned for its curry houses on Brick Lane 
or the Vietnamese restaurants on Kingsland Road 
as it is for offering culturally indigenous foods such 
as tea and scones at Fortnum and Mason’s or a Full 
English Breakfast at a greasy spoon café. The informal 
ephemera of smells escaping from kitchens and aromas 
wafting invitingly out of restaurant doors have come to 
define these urban territories in more meaningful and 
evocative ways than the formal prescribed street signs 
and postcodes. 
This phenomenon is not confined to London but can be 
seen in cities around the world. Culture in New York is 
equally defined by the smell of roast duck in Chinatown 
and the white paper takeout boxes popularised by 
televisions programmes like ‘Sex and The City’, as it is 
for native foods such as hot dogs at Yankee Stadium or 
Waldorf salads in the Waldorf-Astoria hotel.
Pluralistic food cultures have become so pervasive 
that they have in fact marginalised many local food 
cultures and made some redundant altogether. Many 
historic and culturally significant culinary traditions have 
been reduced to novelty experiences where they used 
to account for an active constituent of an urban food 
economy. For example, it has become customary for 
tourists to eat haggis whilst in Edinburgh or frog’s legs 
whilst in Paris simply to experience a culturally specific 
culinary tradition rather than to satisfy a hungry appetite. 
The pluralism of urban food culture has also had a 
physical impact on many cities. In order to assimilate 
a diverse and international food culture, many cities 
have segregated their food cultures into defined 
regions in order to help residents and visitors to locate 
their desired cuisine. These regions are often defined 
both socially and typologically by the food culture they 
project. Nowhere epitomises the physical impact of the 
segregation of food cultures in cities more than Los 
Angeles, which is composed of a profusion of territories 
identified by the cuisine on offer including Chinatown, 
Little Tokyo, Koreatown and even Little Ethiopia. Food 
variety has become so associated with modern cities 
that it has come to symbolise more than just luxury and 
freedom of choice; it has become one of the primary 
indicators of an affluent and successful society and the 
embodiment of a modern and liberal democracy. 
To satisfy this urban desire for exotic tastes, special 
ingredients are regularly imported vast distances into 
the city in order to produce authentic meals, closely 
reminiscent of their original recipe. The resulting meal 
speaks as much of its origin as the distance it has taken 
to reach the plate of the consumer, a concept known as 
a ‘high-embodied food mileage’. 
There is enough food produced worldwide to provide a 
healthy and balanced diet for the entire global population, 
yet, due to the political forces on the international food 
market, giant cultural discrepancies have emerged where 
wealthy cities over-consume and poorer cities under-
consume. Nowhere is the culture of over-consumption 
more pronounced than in America. The American trend 
towards over-consumption is symptomatic of a broader 
cultural appetite for all things in excess. A cross section 
of the typical American city reveals a food culture with 
the ability to deliver in over-abundant quantities to a 
society that has become familiar with the convention of 
over-consuming and can afford it. From the enormous 
drinks at McDonalds, which have increased in size 
by 457% since 1955, to giant fridges with double 
doors in the typical kitchen, American food culture is 
designed to deliver quantity and variety irrespective of 
economy, efficiency or sustainability. The growth of over-
consumption in America is both a cause and a symptom 
of the simultaneous growth of the fast food industry. In 
1970, Americans spent $6 billion on fast food compared 
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with £110 billion in 2001.1 
The transformation of urban food cultures towards a 
pluralistic food culture has caused a global increase in 
the demand for processed foods, for milk and for meat. 
As well as having a detrimental effect on the nutritional 
value of the typical urban diet, this change in demand 
has also had significant environmental consequences. 
Rearing livestock is much more energy intensive than 
producing vegetables or grains and requires more than 
five times the amount of land. The production of 1kg of 
beef, for example, uses 7-10kg of grain2, while 1,600 
litres of water are required to cultivate 1kg of wheat.3 
Whilst the population suffering from chronic over-
consumption continues to grow at an alarming rate in 
many developed cities, there continues to coexist a large 
population who suffer from chronic under-consumption 
in many developing cities. An even more perverse 
cultural contradiction is that many of the countries that 
are suffering from chronic under-consumption are also 
net exporters of food and hence contributing to the 
cultural of over-consumption in other parts of the world. 
A professor of food policy, Tim Lang, notes this apparent 
disparity and the lack of independent choice available to 
the consumer today, ‘In an ideological world, where the 
consumer is ostensibly sovereign, the notion of a ‘food 
culture’ is a more robust way of understanding people’s 
beliefs and behaviours regarding food: the concept is 
central to food and health and to which ideas about diet 
will dominate the consumer’s mind.’4
Snack Street
Travellers return from Beijing, China with two distinct 
memories of local cuisine: the perennial favourite, roast 
duck, and the fast food culture. For authentic Beijing fast 
food, walk along the bustling Wangfujing Street, past the 
Beijing Department Store and the Foreign Languages 
Bookstore, and at the first set of traffic lights, make a left 
turn onto Wangfujing Snack Street. Even though a 10m 
high traditional Pailou-style archway with ornamental 
dragons and Chinese characters marks the entrance, 
it is the wafting aroma emitted from the bubbling 
cauldrons and frying woks of the open-air food stalls 
that unmistakably identifies this urban hub within the 
city. The low-rise architecture of the street is faux Ming 
and Qing dynasty lime bricks construction with carved 
beams, upturned eaves and rich coloured details, and 
is dwarfed by steel tower blocks in the neighbourhood. 
Traditional and modern subcultures of Chinese society 
are clearly dissimilar to those of foreign travellers, 
yet on Snack Street they are bonded by gluttony and 
curiosity about the bizarre plethora of food on display. 
The bustling crowds and the rhythmic invitation to food 
tasting by the vendors provide Snack Street’s culture and 
its magnetic quality. Under the glowing red lanterns and 
light bulbs, the pedestrian area of 2,000m2 is divided 
into zones of vendors selling a multitude of obscure 
and exotic delicacies from both northern and southern 
China. Seahorses on skewers, scorpion kebabs and 
iguana tails are considered to be delicacies, while folk-
medicinal food includes grilled snake, silk beetles and 
lizards. Setting aside food taboo and morality, Beijing 
night crawlers can acquire an entire supper-on-the-move 
walking from one end of the street to the other. Foreign 
travellers can only describe Beijing fast food as true test 
of taste, fortitude and trust in the Chinese culture.
Open Season
For most of the world’s population, the act of hunting 
has transformed from a practice essential to survival 
to a pastime and a sport. Whilst some feel the practice 
has become an essential part of traditional culture, 
anti-hunting organizations seek to mobilize against the 
perceived cruel treatment of animals. Across the world, 
governments have enacted legislation banning hunting, 
from fox hunting in the UK to anti poaching laws in 
Africa, and whilst such legislation serves a vital purpose 
in protecting animals, it is undeniable that human beings 
are becoming increasingly detached from the reality of 
their consumption. 
Culling legislation, which allows people to kill certain 
monitored pest populations, could hold a clue for how 
a sustainable future of hunting in the city could work. 
top left: Bear meat on sale in Helsinki’s city market.
top right: Public protest against animal cruelty at a London food emporium.
bottom left: Preparing a deer in Oksboel.
bottom right: Hunting readily available assortments of wild animals and 
vermin may be a valid sustainable culture for procuring food in cities. (image credit bottom: John Iversen)
114 115
For example, hunting readily available assortments of 
wild animals and vermin may be a valid sustainable 
culture for procuring food in cities. Rats, pigeons, foxes, 
squirrels, sparrows, rabbits and seagulls thrive in cities; 
eels and trout can be found in many metropolitan rivers 
and canals. Parks and back gardens as well as the 
usual illegal waste dumping barren land, quiet alleyways 
and hidden nooks within cities make fertile urban 
environments for hunting and gathering. Berlin’s wooded 
parks, cemeteries and the training ground of Berlin’s 
major-league soccer team, Herta BSC make it Europe’s 
capital city for wild boar - the troublesome pest would 
be the ideal substitute for farmed swine. Though it may 
sound heartless, ‘Skippy’ kangaroos make excellent 
steaks and are commonly found roaming on peri-urban 
golf courses in Melbourne, Australia. Urban ‘pest’ 
populations, from rats to kangaroos, cannot be relied 
upon to sustain the burgeoning populations of the city 
today, however it could be argued that they should start 
to be thought of as a valuable part of the local food chain, 
as they would have been during our ‘hunter-gatherer’ 
days. In the Highlands of Britain, for example, deer 
populations now have no natural predators and as such 
have increased to extremely high levels, threatening 
the survival of the local woodlands. Local councils are 
even said to be encouraging local schools to introduce 
‘Bambi-burgers’ to provide a use for the 70,000 deer the 
council kills each year to manage the population.5
Birds Nest Soup
In George Town, the capital city of Penang state, 
Malaysia, another type of bird is causing friction. Granted 
UNESCO World Heritage status since 2008 for its unique 
colonial architecture, the city has become a site of the 
industrial harvest of edible bird’s nests. A multi-million 
dollar industry, George Town’s traditional ‘shop houses’ 
are being converted into swiftlet breeding grounds.6 The 
bird’s nests, made completely from the swiftlet’s saliva 
secretion, are considered a delicacy served in a soup in 
Chinese cuisine and raise in excess of $450m annually.7 
The birds traditionally breed in cave-like, damp, cold 
and wet habitats, and the residents’ efforts to recreate 
the conditions within the shop houses are creating a 
stand off between UNESCO, local residents and local 
government. The traditional ‘shop houses’ of the city are 
transformed in the pursuit of the coveted and profitable 
nests. Local businessmen have set up loudspeakers 
broadcasting the bird song to attract the birds and lay 
pools of water in the shops to recreate the cave-like 
conditions within the shops. Drawn to the city, the shops 
fill with the swiftlets’ causing even further damage to the 
structures, as bird guano and humidity deteriorate the 
historic buildings.8
Oysters
Yet another example of a delicacy moulding the city, 
oysters were once so prolific they covered much of New 
York and the East Coast of the USA. Over time, these 
industrial molluscs would terraform the land undersea, 
creating undulations and contours in reefs.9 The impact 
of the seemingly small actions of individual oysters 
carving out reefs is so huge that it has been attributed 
to tempering the wave action in the area; so much so 
that Shell Oil Company has even invested US$1m in an 
oyster shell recycling scheme to reinvigorate the oyster 
populations around the coast.10
For many, oysters are for the rich – and a supposed 
aphrodisiac – however, they are also an integral part of 
many ecosystems. In addition to carving the underwater 
coastline, oyster populations act as filters, creating 
habitable conditions for many other species. In Maryland, 
USA, government policy is actively encouraging the 
recycling of oyster shells to encourage the growth of the 
oyster population. A state incentive offers oyster houses 
a tax credit of a US$1 for every bushel of recycled shells. 
For one oyster house, whilst the financial benefit is a 
welcome boon, the urban environmental benefit is the 
real reason for their engagement with the scheme. 
According to Gunter of Acme Oyster House, Maryland, 
‘I may be able to eliminate two of our waste dumps as a 
result of recycling … If I don’t save a dime in-house it’s 
still worth it.’
Royale with Cheese
Hunting on the Urban Golf Course, Melbourne
Parks and back gardens as well as the usual illegal waste dumping barren 
land, quiet alleyways, and hidden nooks within cities makes fertile urban 
environment for hunting and gathering. Berlin’s wooded parks, cemeteries 
and the training ground of Berlin’s major-league soccer team, Herta BSC 
make it Europe’s capital city for wild boar - the troublesome pest would be 
the ideal substitute for the farmed swine. This may sound heartless, ‘Skippy’ 
kangaroos make excellent steaks and are commonly found roaming on peri-
urban golf courses in Melbourne, Australia. 
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bottom: Oysters to the Rescue, New York and the East Coast of the USA
A delicacy moulding the city, oysters would terraform the land undersea 
creating undulations and contours in reefs. The impact of the seemingly small 
actions of individual oysters carving out reefs is so huge that it has been 
attributed to tempering the wave action in the area; so much so that Shell Oil 
Company has even invested US$1m in an oyster shell recycling scheme to 
reinvigorate the oyster populations around the coast.
The delicacy of an unusual flavour or characteristics of 
cultural underpinnings make certain foods desirable and 
rare. Exclusivity makes some food sources an uncommon 
feature of the everyday dining table. The hamburger, 
on the other hand, is the quintessential trouble free, 
universal, easy fast food on the run. Its common nature 
is typically representative of the lifestyle expressed in 
the American way. The hamburger is mass produced in 
mechanized food factories, fabricated in mass volume 
polystyrene boxes, cooked in huge numbers and sold at 
franchised food outlets all over the world.11 
The space for eating a hamburger meal exemplifies the 
‘standard’ even further. The mechanized start of the 
hamburger’s life has been translated into the repetitive 
habitat in which its life ends. The commercial hamburger 
is consumed, more often than not, in a commercial 
environment. Big American burger chains that now exist 
throughout the world create the same dining experience 
in every outlet in every city. The calculated efficiency 
of table space, the fixed chairs, the sterile lighting, the 
‘push flap’ bins and the swivelling doors, accompanied 
by the virtually identical menu makes the sense of space 
completely indistinguishable. Any capacity of place or 
local identity is lost to a national and global aesthetic 
decision that was made in an office more often than 
not a great distance away. Even the white serviettes, 
the folded napkins, the trays and the salt and pepper 
shakers are the all same and typify an institutional 
uniformity and anonymity that is equally characteristic of 
American dining.12
In New York, USA, the most delightful hamburger is 
not at McDonald’s on Union Square or at Burger King 
at Broadway, but in a gallery space at the Museum of 
Modern Art (MoMA). Made in 1962, the Claes Oldenburg 
sculpture displayed stands as a symbol of commonplace 
food.13 The hamburgers are interpreted as signatures of 
American culture that reflect the favoured appetites and 
culinary practices of the population. The hamburger is 
popular, primarily as it can be enjoyed and purchased 
by anybody regardless of affluence, age or sex. A 
hamburger should taste the same and provide an 
identical gastronomic experience for everyone in any 
city. 
The McDonalds hamburger has come to occupy a 
position of global political importance. The ‘golden arches 
theory’ is founded on the thesis that no two countries 
in which a McDonalds burger can be purchased have 
ever gone to war against each other. Confirmed by the 
New York Times in 1996, the theory highlights the effect 
of the business of the hamburger on the global political 
agenda. Such is the global demand for the burger that 
researchers at Maastricht University successfully ‘grew’ 
and ate a burger from cow cells in 2013. Responding 
to the environmental concerns of such a global food 
culture, the lead scientist on the project, Prof Mark Post, 
said, ‘We are doing that because livestock production 
is not good for the environment, it is not going to meet 
demand for the world and it is not good for animals’.14 
Whilst an incredible innovation, Prof Tara Garnett, 
head of the Food Policy Research Network at Oxford 
University, highlights the issues raised in the beginning 
of the chapter; that the solution to the world’s food 
problem is not the technological production of more food, 
but a more responsible understanding of the chain of 
supply, access and affordability of the food we currently 
produce.15
Conclusion
Claes Oldenburg, and other pop artists of this time 
started to work amongst an explosion of mass 
production art. Artists celebrated this new popular 
culture by using motifs and processes of the bulk 
fabrication of the everyday as the subjects for their 
art pieces. In many examples food took the lead 
role. Andy Warhol’s Campbell’s Soup Can paintings 
represented information that had become diluted 
through repetition.16 He wanted his art, like the 
adverts he was seeing all around him, to become so 
monotonous that it did not have an effect on people. 
The soup as a food source was mass-produced and 
economical for consumers of the new modernist 
age.
Oldenburg’s ‘Hamburger’ emulates the icon of 
top: Profitable Habitat, George Town
The traditional ‘shop houses’ of the city are transformed in the pursuit of the 
coveted and profitable nests. Local businessmen have set up loudspeakers 
broadcasting the bird song to attract the birds and lay pools of water in the 
shops to recreate the cave like conditions within the shops. Drawn to the city, 
the shops fill with the Swiftlets causing even further damage to the structures, 
as bird guano and humidity deteriorate the historic buildings.
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The Hamburger, Museum of Modern Art (MoMA), New York
In New York, the most delightful hamburger is not from the vendor on the 
sidewalk, or at McDonald’s on Union Square or at Burger King at Broadway, 
but in a gallery space at the Museum of Modern Art (MoMA). Made in 1962, 
the Claes Oldenburg sculpture displayed stands as a symbol of commonplace 
food.8 The hamburgers are interpreted as signatures of American culture 
that reflect the favoured appetites and culinary practices of the population. 
The hamburger is popular, primarily as it can be enjoyed and purchased by 
anybody regardless of affluence, age, or sex. A hamburger should taste the 
same and provide an identical gastronomic experience in any city. 
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American culture by craftily displacing its identity 
through its construction. The sculpture is made from 
burlap soaked in plaster, and painted with enamel, 
an ironic reality a world away from the enduring 
strength of America.17 Its malleable cast and soft 
construction also sarcastically mock preconceived 
assumptions that traditional sculpture is solid and 
hard.18 A symbol of automated investment in the 
commercial appearance of the fast food meal that 
has shaped global cities, the sculpture draws the 
viewers to fittingly consume it. The reality however, 
could not be further from the truth in the white 
minimalist space of the New York gallery. The most 
common, readily available food source of the twenty 
-first century is right in front of you, yet unavailable 
for lunch.
We fantasize about food in galleries, museums and in 
movie theatres. We also indulge ourselves by flicking 
through mouth-watering recipes in bookshops and 
public libraries, or on the Internet in the comfort of 
our homes. Food habits and practices represent 
a central element of civilization and the culture of 
cities. Intellectual greed or sensual nourishment, the 
relationship between life and art, and media share 
much common ground in food. Bizarre, unethical 
or sustainable, food ultimately promotes dilution 
of cultural boundaries, and restores the primal link 
between urban inhabitants and their sustenance.
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2d. Food + Education
‘Food for Thought’
‘When I walk into my kitchen today, I am not alone. 
Whether we know it or not, none of us is. We bring 
fathers and mothers and kitchen tables, and every 
meal we have ever eaten. Food is never just food. It’s 
also a way of getting at something else: who we are, 
who we have been, and who we want to be.’
– Molly Wizenberg, ‘A Homemade Life: Stories and 
Recipes from My Kitchen Table’, 2009
Eating habits have always been determined by a 
complex combination of social, technological and 
economic forces. Given that the global food market 
is economically subservient to choices made by the 
consumer, information has a pivotal role to play in 
influencing public opinion and thus shaping patterns 
of food consumption and production. Information in 
the public realm, however, is both overwhelming and 
contradictory and hence often powerless to remedy 
any of the inherent problems that are pervasive in the 
global food system. Generally, urban food habits are 
becoming increasingly unsustainable, unhealthy and 
exploitative and yet persist as they are socially accepted 
and encouraged to remain by the numerous drivers that 
shape popular culture. Although food issues relating 
to food security, agricultural sustainability, diet-related 
diseases and social exploitation are of vital importance 
to the future prosperity of our cities, they are under 
represented in the public realm. 
As a society we are becoming less concerned about 
The Big Breakfast, Sydney Harbour Bridge
Every year the bridge hosts the city’s ‘Big Breakfast’, bringing people 
together in the middle of a highway to share knowledge about food. With 
traffic diverted, the picnic space is made from over eight thousand square 
metres of artificial turf laid out onto the tarmac surface of the bridge. Cows 
are transported from a nearby agricultural college, and are allowed to graze 
unflustered amongst the outdoor diners in their new surroundings. Ironically, it 
was the thousands of commuters who were in amazement, being more used 
to sitting in traffic on the bridge. 
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what we put in our mouths, partly due to a growing 
culture of psychological indifference but also because 
the nutritional value of food, as well as its environmental 
and social impact, are becoming less accessible 
and more difficult to understand. Furthermore, the 
burden of responsibility on the modern consumer in 
an international food economy is so small that food 
choices made today are almost entirely self-indulgent. 
Consumers in today’s cities make food choices 
according to taste, cost-efficiency and time-efficiency 
irrespective of where it came from, how it was produced 
or even what it contains. Whereas information through 
advertisements disseminated on behalf of the food 
industry only maintains the status quo, the information 
communicated by governments and NGOs broadly 
attempts to encourage ethical consumption and reform 
the global food economy. In order to encourage ethical 
consumption, food education must be radically counter-
cultural and focus on the fundamental problem of how 
to reconcile good eating habits with the way in which 
people living in a modern society want to lead their lives.
 
Information about food in the public realm in the form 
of advertising is ubiquitous to such an extent that it is 
virtually impossible to journey anywhere in a modern 
city without exposure to it. International food retailers 
lavish astronomical budgets on the publication of food 
information in the form of brand advertisements that 
have a profound effect on urban eating habits. Billboards 
have become urban spatial devices, manipulating and 
choreographing a culinary journey through the city with 
sumptuous images of the meals on offer. 
Food retailers value the foods they distribute in terms of 
unitary demand and cost and thus the only information 
that is of use to them is information that improves the 
unitary profit margin of a food. Hence, advertisements 
describe foods in terms of their appearance, their 
taste and their cost and are broadly taciturn about 
their nutritional value or the social and environmental 
impact of their production. The advertising industry 
has developed a method of communication that most 
appropriately achieves the singular economic aim of the 
food industry it represents by producing visually colourful 
and idealised projections of foods which are limited in 
their scope yet broad in their urban appeal. The growth 
of the advertising industry and its influence on urban 
society has systematically marginalised our awareness 
of methods of food production in cities. It has taken 
advantage of the geographical dislocation of production 
from consumption to present foods as one-dimensional 
economic commodities that appeal principally to our 
sense of thrift and our taste buds. Even organic foods 
and foods which promote Fair Trade have become 
commercialised by the food industry. Their apparent 
ethicality has become their selling point and also their 
justification for high prices. Food information in the public 
realm is heavily reliant on seductive imagery and keeps 
written information to a minimum. What little writing there 
is tends to be short sharp half-sentences such as ‘taste 
the difference’, ‘new improved recipe’ or ‘now with 50% 
more’, each of which promote a carefully calculated and 
succinct aim based on the evidence of market research. 
The continued success of food advertising has led to the 
production of modern urban societies that are saturated 
with imagery and information and yet remain ill inform 
about global food issues and reluctant to accept any 
responsibility.
 
In recent years, TV chefs and independent documentary 
filmmakers and writers have taken on the mantle of 
counter-cultural food education in the mass media 
by broadly encouraging ethical eating habits and 
denigrating the fast food culture. Whilst specialised films 
such as ‘Super Size Me’ and ‘Fast Food Nation’, which 
expose problems in the global food system, are well 
received by a large audience, their influence remains 
small and unnoticed by the parts of urban society which 
would benefit the most. Jamie Oliver’s popular ‘School 
Dinner’ TV series, provided a very effective combination 
of social drama with responsible food information which 
was broadly successful in its unveiling of the poor 
nutritional diets of school children and the associated 
social problems caused by bad eating habits. The 
popularity of the programme in the UK and in America 
raised awareness and caught national press attention. 
It even activated interest groups such as the Merton 
Parents group who were motivated to reform school 
eating habits in many primary and secondary schools in 
their local borough. 
Food advertising, Las Vegas
The growth of the advertising industry and its influence on urban society has 
systematically marginalised our awareness of methods of food production. 
International food retailers lavish astronomical budgets on the publication of 
food information in the form of brand advertisements that have a profound 
effect on urban eating habits. Billboards have become urban spatial devices, 
manipulating and choreographing a culinary journey through the city with 
sumptuous images of the meals on offer in the city. 
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Appearing as early as the 1950s, the advent of the 
TV chef transformed the living room into a sort of 
food ‘classroom’. In the UK, the first TV chef, Fanny 
Craddock, assumed the role of headmistress of this 
new food ‘classroom’, enjoying a 20 year reign as queen 
of the British kitchen. In the USA, Julia Child enjoyed 
similar celebrity status, capitalising on the unique visual 
quality of TV cookery programs to achieve both breadth 
of dissemination and intimacy of individual connection. 
Her impact on the American cuisine and palate was 
so great her kitchen has been preserved in perpetuity 
as an exhibit in the Smithsonian Museum of American 
History.1 This legacy continues to date and, ironically, 
all too often families are huddled together in the living 
room eating a quickly, easily prepared-pre-bought ‘TV 
dinner’, nourished instead by the magnificent meals 
being prepared before them on the screen. 
Concurrently, and often in conflict with the information 
communicated by global food retailers in the mass media, 
information about food and the food industry transmitted 
by the state aims to be broader in scope, disinterested 
in and not curtailed by economic interests. Food is 
becoming an increasingly significant issue on the national 
agenda of many countries as it is inextricably linked to, 
and detrimentally affected by, the recent downturn in 
the global economy and the impact of climate change. 
Despite the importance of food to the future prosperity 
of cities, it still receives relatively little attention from 
governments. Furthermore, the information provided by 
governments is often adversely affected by ineffective 
administrations that are impassive or immobile due to 
conflicting interests or insubstantial campaign budgets. 
Their impact on public perception is dwarfed by that of 
the food industry, due to the difference between their 
respective advertising budgets. Food advertising has 
gradually become an intrinsic and powerful part of urban 
food culture such that its many detrimental influences 
upon what people choose to eat are ingrained and 
difficult to remove. Government intervention in the food 
industry generally attempts to release this stranglehold, 
but is too reliant on rhetoric and not enough on reform.
Whilst governments struggle to convey a clear and 
focused message to the general public, NGOs and lobby 
groups offer a much more immediate and vehement 
form of food education. Groups such as Food Aid, The 
Red Cross and UNICEF have a significant presence in 
many of the world’s largest cities and are responsible 
for the proliferation of important food information that 
is not otherwise available. As well as informing public 
opinion, these groups also play a vital role in prompting 
governments into action and encouraging charitable 
donations. However, despite the vital importance of the 
information they deliver, the reach of groups such as 
Food Aid is very limited. 
As the many problems which are symptomatic of the 
chronic global food shortage come to bear in an era 
of unrelenting urbanism, rapprochement to prevent 
an impending catastrophe can only be achieved if 
food education ceases to be dominated by pervasive 
yet deficient brand advertisements and instead by 
direct and impartial information which encourages 
ethically responsible eating habits. Whilst it is argued 
that intervention and volitional education by the state 
is unconstitutional and impinges on the boundaries 
of personal responsibility, given that the burden of 
responsibility is small and the consequences of the 
continuation of existing urban eating habits great, ethical 
consumption can no longer be left to personal choice.
Education Through Experience
Sydney Harbour Bridge is the annual setting to bring 
people in the city together to converse, connect, and 
most of all share knowledge about food. Every year 
Australia’s most famous icon is turned into a giant 
picnic location where 6,000 people share breakfast 
together at daybreak. ‘Breakfast On The Bridge’ marks 
the pinnacle of the annual Crave Sydney International 
Food Festival. People are chosen by ballot to enjoy 
croissants, sausages, bacon, eggs, and coffee together 
in the middle of a highway that is normally full of cars in 
rush-hour traffic.
With traffic diverted, the picnic space is made from over 
8,000m2 of artificial turf laid out onto the tarmac surface 
of the bridge. Cows are transported from a nearby 
agricultural college, and are allowed to graze unflustered 
amongst the outdoor diners in their new surroundings.2 
Ironically, it is the thousands of commuters who stand in 
amazement, being more used to sitting in traffic on the 
bridge. 
Novel and unusual learning environments generate a 
more active discourse and education than in classrooms. 
Stimulating learning habitats promote ideas and teaching 
focused around experience. Education is also critical for 
promoting sustainable development and improving the 
capacity of people to address environmental issues 
themselves. While experience invigorates the senses 
and embodies a spirit of discovery, knowledge enables 
people to improve their contributions to the local 
economy and society.
A Wheat Field in the City
Similar to the presence of livestock in the midst of urban 
Sydney, downtown New York seemed an unlikely space 
for food education until a living field of wheat sprouted at 
a road intersection in the centre of the city in 2010. The 
memorable environment provided a novel opportunity to 
reach an urban population who may not be familiar with 
the agriculture industry or where their food comes from, 
and promoted more informed food choices. 
Over a quarter of an acre, the Wheat Foods Council’s 
‘Urban Wheat Field Experience’, included a full-size 
combine harvester, a working mini mill, and a mobile 
nutrition laboratory. There was even a bread-baking 
station to transform the streets of the city into a mini 
‘farm-to-fork’ experience.3 Approximately one and a half 
million wheat kernels were planted in three hundred, 
one metre by one metre interlocking pallets to make a 
field.4 A pedestrian path running through the enclosure 
encouraged visitors to engage with the exhibition at a 
hands-on level.
The message of awareness of wheat as a food source 
was enhanced by the memorable experience that 
this inner-city event provided. Over the course of the 
exhibition, wheat field tours were given by agriculturalists 
who emphasized the importance of where wheat is 
grown, what methods are used to grow it, and when 
the best time is to sew and cultivate a crop. Information 
regarding annual consumption was highlighted to show 
how grain yields directly affect the economy of the 
United States. Milling experts were on hand to explain 
the process of transformation that turns a kernel into 
flour, whilst gourmet chefs delivered bread and cookie 
baking demonstrations.5 
‘This grain is grown on sixty-three million acres of 
American land and we each consume nearly one 
hundred thirty-eight pounds of it annually, but very few 
of us understand how wheat gets from the farm to our 
table,’ according to Marcia Scheideman, president of 
the Wheat Foods Council.6 ‘With the Urban Wheat Field 
we’re offering a unique experience that has the ability 
to educate people everywhere about the importance of 
wheat to our diets, economy and the world.’7
False understandings of nutrition about enriched 
white flours in particular have resulted in many people 
becoming attached to flavours rather than nutrition.8 
Educating the public about wheat makes them aware of 
their role in the food chain from kernel to shelf. 
Tate and Rowntree
There are two characters that stand out in the history 
of the food industry of the United Kingdom for their 
remarkable contributions to the urban landscape and 
the philanthropic public education of the cities that 
provided them with huge personal success. Henry Tate, 
sugar refiner and the first benefactor of the Tate public 
art galleries, and Joseph Rowntree, chocolatier and 
philanthropist, transformed the urban environments of 
London and York respectively. 
The Rowntree family was engaged in the food trade 
for generations, as grocers and later confectioners. 
Whilst the Rowntree family are no longer engaged in 
manufacturing, the legacy of their production can still 
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be seen on shelves today as their sweets, the Kit Kat, 
Fruit Pastilles and Quality Street, remain some of the 
most popular in the global market. Less wellknown is 
Joseph Rowntree’s contribution to the urban landscape 
and welfare of his employees. A passionate campaigner 
against poverty, and the causes of poverty, Rowntree 
invested his earnings into public libraries for his workers, 
and later established the city of York’s first public 
library. The Joseph Rowntree Foundation continues 
to be involved in philanthropic work improving urban 
environments and targeting poverty around the world.9 
Henry Tate was the founder of the gallery, donating his 
collection of British nineteenth-century art and providing 
the financial backing for its original location in Millbank, 
London. The gallery has since grown and the Tate 
collections now occupy several locations around the 
UK, one of the most iconic and controversial, the Tate 
Modern, now occupying a former power station on the 
southern banks of the River Thames. A hugely popular 
site in London, the Tate Modern provides the city with 
free access to works that have challenged and elevated 
public notions of modern art. The building’s beacon-like 
tower proclaims the Tate’s legacy, and draws people 
from both sides of the river together. The presence of 
the ‘Tate’ can be felt all across the city, and a successful 
policy of public engagement sees the gallery’s exhibitions 
advertised with the same graphical importance on the 
underground amongst advertisements for the latest 
blockbusters out of Hollywood. The doors of the building 
open the lower ground façade completely during the 
summer months and an inclined slope gently swallows 
people into the building. For a moment, the building is a 
huge whale’s mouth and the city’s residents, released 
from the pressures of urban life, are sucked into a world 
of immense richness within. 
Conclusion
It is clear that mass media promoting food as 
commodity can be felt in the city at all scale, such 
as the nearly unavoidable presence of the TV chef 
or the onslaught of gastro-advertisements in one’s 
living room. Food education presents itself in the 
living room ‘food classroom’ and can be observed 
at an urban scale in the form of billboards, bus stop 
adverts (and even customised ‘Golden Arches’ zebra 
crossings!) that usurp the tectonic elements of urban 
infrastructure as surfaces for food advertisements. 
Residents of the city are visually bombarded from 
all sides, and the trajectory of food education into 
the city shows that the advertisers are not content 
to stop at just the one sense. A recent ad campaign 
for the liqueur ‘di Saronno’ proposed to flood the 
London underground with a two week ‘scent-
wafting’ campaign, pumping the distinctive almond 
aroma of the drink into the ventilation system and 
directly appealing to consumer’s taste buds.10 The 
campaign was pulled after only a day due to the 
coincidental release of an article the same day on the 
signs of terrorist activity in the popular broadsheet 
the ‘Daily Mail’. The article warned commuters to 
be cautious of the smell of almonds, especially 
whilst underground - an indicator of the presence 
of the dangerous gas cyanide! 11 Perhaps the real 
assault in this case was the further erosion of the 
boundaries between advertiser or ‘educator’ and 
the consumer. Our living rooms may not be neutral 
territory any more, but as the city embraces multiple 
food cultures discussed in the previous chapter, our 
taste buds still deserve some degree of agency!
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Sweet Culture, The Tate Modern, London 
The modern art gallery is a product of the philanthropy of the food industry in 
the United Kingdom. Tate & Lyle and Rowntree are known for their contribution 
to the urban landscape and wider public education.
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2e. Food + Employment
‘Every Little Helps’
‘In summer I often eat lunch sitting on a bench in 
Hanover Square. The benches are crowded with 
office workers, shoppers and, invariably, people in 
black from the Conde Nast offices that overlook the 
garden, and one has to hover, eagle-eyed, waiting 
for a spare seat. Other people’s lunches are always 
more interesting than one’s own, ... If we were in 
another country – Italy or Sweden, say – we would 
be much more open about it, might even strike up a 
conversation. But this is England, and therefore a 
furtive peep is all one allows oneself, or gets.’ 
– Nigel Slater, ‘Eating for England: Lunch on a Bench’, 
2007
As has been explored in previous chapters, the 
disconnection between consumer and producer is more 
pronounced today than ever before, both physically 
and ideologically. The effects of urbanisation and the 
convenience of modern food transportation have claimed 
much land that was previously used for agriculture and 
relocated many primary industries to far-flung corners of 
the developing world. Food processing and packaging 
have introduced innumerable new phases into the 
supply chain and are responsible for the introduction of 
a multitude of new and artificially contrived foods each 
year, which continues to drive modern food culture away 
from traditional and organic diets. The ever-expanding 
gulf between the consumer and the producer leaves a 
huge number of people employed by the food industry 
vulnerable to the economically motivated decisions 
This Little Piggy Went to the Market, Smithfield Meat Market, London 
Before the arrival of rail, fresh meat could only be transported on the hoof, 
which took time and was wasteful, as it was reckoned that each cow lost about 
20 pounds in weight on a 100 mile walk to Smithfield Market. The construction 
of the vast cathedral-like market structure started in 1866, and was completed 
a year later in record time. It is a place full of light and air, consisting of two 
main buildings linked under a great roof and separated by a central arcade. 
Sir Horace Jones, the City Architect, carried out the task so well that he later 
went on to design both Billingsgate and Leadenhall markets.29
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made by a powerful cartel of food retailers who control 
the global food economy. 
The global food market is over reliant on a dominant 
model of food supply, which is anachronistic and 
increasingly unfit for purpose. Whilst it is very adept 
at achieving high profit margins and caters to the 
demands of wealthy consumer societies, the modern 
food economy is ill-equipped to cope with the impact of 
climate change, to respond to huger crises, to react to 
geographical unemployment, or to deviate in any way 
from its predetermined, economically motivated course. 
Thus, despite the abundance of people world-wide who 
are employed in the food industry, from farmers to food 
processing factory workers to checkout cashiers in 
supermarkets, the power over their fortune is held by 
a few corporate middle men who act on behalf of large 
food retailers. Whilst the agricultural sector and the food 
processing and packaging industries have both suffered 
heavy losses as they cope with the prolonged effects 
of the global economic downturn and climate change, 
many of the world’s leading food retailers have continued 
to record large profits. Whilst the fishing industry has 
shrunk by 20% over the last five years, Tesco recorded 
profits in excess of £3.5bn for the first time in 2011 and 
Sainsbury’s profits rose by 15%.1
In the modern city, the farmer and traditional farming 
practices are almost mythical in their significance; seen 
only in children’s books and on television. Scattered 
across the countryside, the contemporary agricultural 
worker has become merely a figure in the landscape, 
unacknowledged by city dwellers. The social invisibility 
of the agricultural worker has grown in proportion to 
urbanisation and as our cities have grown, less attention 
has been paid to the manual efforts of those who fuelled 
their expansion. The social exclusion and vulnerability 
of the agricultural worker is summed up in a variety of 
cruel nicknames that the urbanite has attributed to the 
lowly and humble status of a supposedly ‘unskilled’ man 
of the earth. 
The on-going price-wars between supermarkets have 
been achieved by pressuring food suppliers to reduce 
their asking prices, which has had a consequential 
and profound effect on profit and employment in the 
agricultural sector. Most agricultural sectors worldwide 
have seen the prices for raw foods fall in the last few 
years whilst the profits of the retailers they supply have 
risen. Supermarkets and food retailers have transferred 
the risks of an increasingly volatile global food market 
back to the producers by charging high mark-ups and 
enforcing promotions to get rid of stock. The balance 
of power in the food economy is such that farmers are 
powerless to do anything but sell their stock at reduced 
prices or risk it going bad. To compound the issue, 
agribusinesses that are responsible for the supply of 
agricultural infrastructure and supplements essential 
to the success of modern farming methods, also hold a 
monopoly. Their pricing is irrespective of the economic 
relationships between the producer and the retailer and 
often takes advantage of the dependence farming has on 
the products they supply. Hence, the maintenance costs 
of agriculture have risen whilst the prices received from 
retailers have fallen, leaving many farmers worldwide 
in an untenable position. At least one dairy farmer has 
gone bust in Britain every day for the last decade.2
Modern food production is becoming increasingly 
mechanised, involving processes that render traditional 
agricultural practices redundant. The necessary 
intensification of agriculture to meet the demands of 
a rapidly growing global population has forced many 
industries to relocate and created a universal reliance 
on modern infrastructure and artificial supplementation. 
The numerous transformations the agricultural 
industry has undergone have had a radical and often 
detrimental impact on the lives of the millions of people 
that it employs, causing mass migration and poverty. 
Agriculture today, is still heavily reliant on an extravagant 
use of non-renewable resources, in particular oil and 
freshwater. As these resources run out over the next 50 
years, further transformations of the agricultural industry 
will occur which are likely to cause further migration, 
poverty and social exploitation.
If urban culture is largely oblivious to agricultural affairs, 
it is entirely ignorant of the procedures involved in the 
food processing and packaging industries. The rise of 
food processing has been an essential factor facilitating 
the global proliferation of food culture’s. The numerous 
technological and industrial tools now available to the 
food industry have allowed for a greater control of over 
the look, taste, colour and content of the foods they 
manufacture as well as allowing for the production of 
many new artificially blended foods to satisfy the urban 
consumer cultures perpetual demand for variety. Food 
processing and packaging have introduced various new 
loops in the food supply chain which have increased the 
distance between the consumer and the producer both 
ideologically and literally. Food production factories are 
typically large and nondescript, sited on the edge of cities 
and in industrial parks. The processing and packaging 
processes they contain are carried out systematically, 
requiring manual labour to carry out repetitive tasks in 
shifts of eight hours a day or more. The work involved is 
unglamorous and unskilled and pays the minimum wage 
with no social security. Because of its lowly social status, 
employment in the food processing and packaging 
industries is characterised by a high proportion of 
migrant workers. As a result of the lack of regulation or 
social justice, the industry as a whole is rife with illegal 
employment, overworking and payment below the 
minimum wage. 
The millions of workers employed in the vulnerable 
primary and secondary sectors of the food industry 
have taken the brunt of the pressures in the food 
system resulting in underpayment and a climate of 
social discrimination. The modern food system is 
extremely unseasonal, due to food processing and 
transportation, yet incredibly responsive to changes in 
consumer demand that are very changeable and difficult 
to predict. The ramifications of changes in demand have 
a consequent and spontaneous effect on supply. Whilst 
food trends are flexible, growing foods and establishing 
food processing and packaging lines are not, thus, the 
sudden impact of a change in demand often results in 
a financial loss or unemployment somewhere in the 
supply-side of the food economy. Food production and 
packaging are still growing as industries. Each year the 
industries are responsible for the introduction of 15-
20,000 new foods onto supermarket shelves in the UK 
alone.3 Modern society’s perpetual demand for variety is 
responsible for the continued growth of food processing 
and packaging, yet as they continue to expand and food 
retailers and supermarkets continue to dictate prices, 
there is little evidence to suggest that employment 
conditions are likely to improve. 
Fuelling this trajectory is the culture of food purchasing 
which currently pervades cities globally. In this age of 
accelerated urbanisation it has been proposed that 
‘The highest temple of the modern food system is the 
supermarket’.4 
Concrete Honey
Ascending up to the roof of the Eiffel Park Hotel in Paris 
is by no means an inspiring experience. Exit the door 
and you are confronted with a sea of roof tiles and empty 
space - there is nothing about this rooftop that really 
captures the eye. But walk around the corner, and you 
will discover something that a handful of other Parisian 
rooftops have in common; a faint buzzing sound.
 
Urban Beekeeping has become an unlikely source 
of responsibility for many people in their spare time 
throughout the hidden rooftops of inner city Paris. 
Thanks to the swarms of industrious bees that have 
been enthusiastically introduced throughout the city, 
the production of honey is rapidly becoming a new 
clandestine industry in the French capital. 
With over 400 registered hives throughout the city, from 
the unseen rooftop of the Paris Opera, the hidden glass 
dome of the Grand Palais exhibition hall, and secluded 
at the top of the skyscraper La Defense in the business 
district of the city, the numerous pockets of concealed 
green habitats in Paris have become the new homes to 
hundreds of thousands of bee colonies that are far more 
productive than their rural counterparts.5 Cities are free 
from the pesticides and fertilizers that are killing the rural 
bee communities. The warmth of the urban environment 
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promotes earlier breeding as the climate encourages an 
early spring and a lingering summer. Most pollination in 
rural environments is over by early August, but in Paris 
many streets that are lined with non-native Sophora trees 
have just started to blossom.6 This gives the secretive 
bees the extended opportunity to keep producing honey 
much later into the year. 
The reclusive phenomenon of urban beekeeping has 
become so successful in the city that local Parisian 
apiculturists are claiming record production of up to 
100kg of honey per hive every year. This is a huge 
increase from the comparative 20-25kg from the typical 
hives on the cereal-producing plains of the lle-de-France, 
the surrounding region of the capital.7 This capacity to 
generate so much honey is hugely accredited to the 
abundant quantity of flowers amidst the lush parks, 
rooftop gardens, eloquent boulevards and the attenuated 
edges of roads that line the streets of Paris. Acacia, lime, 
chestnut and maple trees offer pollen havens in urban 
spaces that are well suited to a bee’s pollen addiction. 
The flavour of the desirable urban honey is reportedly 
deliciously sweet, subtle and most importantly free from 
any city pollutants and exhaust fumes. Champs Elysees 
honey sold under the Grand Palais label has joined 
other meil de Paris brands costing a steep €15 (£13) for 
a 125g pot at high-end food outlets.8
It seems that the bees are dying everywhere but in the 
city. Rural beekeeping is in crisis due to a collapse in 
bee populations as a result of new and intensive farming 
practices. Monoculture agriculture, organised irrigations, 
the heavy use of pesticides, chemical fertilizers, and 
plant growth regulators, alongside climate change 
has increased the mortality rate of bee colonies at an 
alarming speed. Thirty-five per cent of world production 
of fruits, vegetables and oilseeds depends on the 
activities of these flying pollinators.9 The disappearance 
of bees endangers the beekeeping profession and 
threatens global agriculture that relies on pollination by 
bees to produce our human food supply. 
A National Trust and BBC experiment in 2010, ‘Bee 
Part of It’, supported evidence that bees today often 
fare better in urban environments than in contemporary 
farmland. Bees are living better in the town than the 
country because of biodiversity. 10
Not only is the practice of urban beekeeping creating 
an environment that offers a rich diversity of pollen, 
but it is also providing a novel hobby and source of 
relaxed employment for different age groups in many 
countries. In Germany, beekeeping has become 
part of an environmentally aware ‘pension plan’ for a 
small percentage of the country’s ageing population. 
This unlikely source of casual employment for older 
people, occurring predominantly in the cities, provides 
a stage for new responsibility that cultivates a sense of 
independence. A selfsustaining support network of older 
people who act as social and team building mentors for 
younger generations contributes an important aspect 
into community cohesion.
However, the pursuit of enthusiastic new beekeeping has 
not prevented nationwide bee populations in Germany 
to decline. Today there are only 82,000 beekeepers 
in Germany who manage approximately 700,000 bee 
colonies.11 Expert apiculturists claim at least a million 
colonies are needed in order to maintain apple, cherry, 
berry and agricultural crop production in Germany.12 This 
overhanging threat highlights the importance of hobby 
beekeeping. 
Bee stings can be dangerous and even life threatening 
to a minority of people who are allergic to them. 
Introducing bees into dense living environments causes 
anxiety amongst inhabitants. This anxiety has resulted in 
beekeeping becoming a hidden practice away from the 
paranoia of public scrutiny. The sense of fear is the usual 
consensus of the many cities that have until recently 
banned urban beekeeping. Council policies apply strict 
guidelines for keeping bees within urban environments, 
such as in Paris, where beekeeping is only legal when 
the hives are at least 25m from hospitals or schools and 
have a 2m high security screen if they are not located 
upon a high building.13 
Concrete Honey, Highline Park, New York
The abundant quantity of flowers amidst the lush parks, rooftop gardens, and 
boulevards in cities offer bees the extended opportunity to keep producing 
honey much later into the year. Not only is the practice of urban beekeeping 
creating an environment that offers a rich diversity of pollen, but it is also 
providing a novel hobby and source of relaxed employment for different age 
groups in many countries.
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In New York, beekeepers traditionally operated under the 
official radar, as Section 161.01 of the city health code 
deemed their practice illegal until recently. The code 
banned keeping animals that exhibited, ‘wild, ferocious, 
fierce, and dangerous qualities’, with offenders facing 
a fine of up to $2,000.14 In 2010 the Department of 
Health and Mental Hygiene unanimously amended the 
law after it received a petition calling for beekeeping 
to be legalized in the city. Organised by the New York 
City Beekeepers Association the amendment was 
considered after research was published showing the 
small risk honeybees actually pose to the public. ‘Most 
people think they are dangerous, because they can’t 
distinguish between bees, yellow-jackets (wasps) and 
hornets ... a honey bee is very unlikely to attack’ claims 
New York beekeeper, David Graves.15
In the face of fear of bees, councils are acknowledging 
the sustainable and ecological necessity of their urban 
presence. Cities are beginning to encourage different 
ways of introducing beekeeping. In an attempt to reverse 
the rapid decline in the number of apprenticeships people 
are undertaking throughout Germany, apiculturists are 
introducing beekeeping on a trial basis. Over the period 
of one year, experienced apiarists lease individual 
colonies to young beekeepers and provide them with 
crucial advice and support. At the end of the trial term, 
the new beekeepers have the option to continue or 
return the bees and hives.
Self-appointed voluntary collectives and charities are 
raising awareness of the critical situation that bees face 
by helping to introduce new colonies into cities. Thanks 
to campaigning by the British Bee Keeping Association, 
bees can be found all over inner city London. The 
rooftops of the city are increasingly abuzz as a new safe 
haven for the honeybees away from the public gaze. 
With gardens declining, space always at a premium and 
the threat of wary neighbours, aspiring beekeepers have 
been pushed onto the rooftops of cities as favoured 
sites for urban apiaries. Green and brown roofs are 
now a central part of contemporary architecture and 
often a crucial factor in obtaining planning permission 
for a new building. The green, urban spaces provide 
the perfect apiary conditions, secluded in the centre of 
a built-up environment. The Bank of England and the 
quintessentially English Fortnum and Mason food hall 
both have concealed rooftop beehives. 
Luke Dixon, a theatre maker from London took over a 
year to find the perfect place for his first beehive in the 
city. After local allotment owners hypocritically raised 
concerns of scary swarms and honeybee stings even 
though dependant on them for the success of their 
crops, Dixon ventured into the inner city and installed his 
hives in the secretive haven of the Wildlife Garden at the 
Natural History Museum in South Kensington.
Since registering his interest in such a prestigious 
location, his presence has been noticed by an array of 
institutions around the city eager for his advice on the 
establishment of further small apiaries on their roofs. His 
success has subsequently been such that he has been 
employed to place hives on rooftops across London, 
including schools, churches, offices and theatres. The 
roofs of the Lancaster London Hotel, Pimlico Academy 
and National Magazine House have all been turned 
into wild-planted gardens providing the perfect bee 
microenvironments. His passion for beekeeping has 
found him new and rewarding responsibilities. 
Beehives are a welcome addition to a city’s skyscraper, 
out of sight from the public realm. The people that 
manage these flying honey suppliers carry out their 
work in some rather surprising locations, where the 
stunning surroundings inspire a passion to enjoy food. 
Hidden urban beekeeping could be seen as a secret, 
private celebration of food amongst the places we live. 
The urban experiment is carried out in locations that are 
not revealed. 
Home Restaurants
Aiming to inspire a new trend in dining, ‘Secret Supper 
Clubs’ are the latest culinary trend to hit the underground 
restaurant scene in London. The movement spurred by 
a recession-beating drive involves venturing into to a 
Urban Home Restaurants?
The ambiguous ‘home restaurant’ movement spurred by a recession beating 
drive involves venturing into to a strangers house, being taken to their front 
living room, loft or garden shed and having dinner cooked for you, often in the 
company of other strangers. 
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stranger’s house, being taken to their living room, loft 
or garden shed and having dinner cooked for you, often 
in the company of other strangers. The experience of 
sampling other people’s old-fashioned home cooking in 
their secluded home environment provides the ultimate 
‘Come Dine With Me’ experience. 
Referred to in the USA as ‘supper clubs’, and in Cuba 
as ‘paladares’, these unseen home eateries are a 
cross between a restaurant and a dinner party. Like a 
restaurant, you are waited upon and have to pay for 
your meal, but like a dinner party, you are in someone’s 
house with a regular person cooking. Home restaurants 
are much cheaper than a take-away, and exude a 
phenomenal sense of occasion. 
Marketing executive Nicola Swift and social services 
worker Andrew Newman have run the discreet supper 
club, ‘The Shed Likes Food’, since 2009. Having served 
over 500 dinners from their modest shed at the end of 
their garden in Scunthorpe, northeast England, they 
typically charge a very reasonable £15 per head to 
cover costs.16 Secret supper clubs are not licensed, and 
guests are asked to give a ‘voluntary contribution’. The 
apparent formula for calculating cost per head is to take 
the cost of the ingredients, multiply it three times, and 
divide it by the numbers of diners.17
Home restaurateurs could be labelled as self-employed 
chefs who work from home, with the freedom to create 
their own menus in a unique environment. People do 
not do it for money and instead offer a genuine personal 
service that they enjoy as much as their guests. 
Reservations are strictly by word of mouth, or via 
guerrilla advertising, often on Facebook and associated 
blogs, with many requiring actual references to make 
bookings.18
A novel alternative to restaurants, secret supper clubs 
provide the opportunity for people to show off their 
culinary talents and sit down to chat with like-minded 
strangers. ‘I love cooking and I love to cook for people ... 
I’ve met great friends at my supper clubs’, ‘You tend to 
have a lot in common with the people who come, you’re 
interested in food, and it’s nice to be in a slightly strange 
atmosphere in someone else’s house where you’re not 
exactly sure what you’re supposed to be doing’, certifies 
Alexis Coleman, a Lawyer who runs ‘Lex Eat’ in London 
during her spare time.19
Early Risers
Rodger Barton starts his working day under the cover of 
darkness at an early 1.15am. A fish merchant by trade, 
Rodger works at Billingsgate Fish Market in the East 
End of London. Billingsgate is Britain’s largest inland 
fish market, selling approximately 25,000 tonnes of fish 
and fish products through its merchants each year.20 His 
employment is in an environment of working with people 
around the commodity of food, hidden from public gaze. 
Supplied by almost every port in the United Kingdom, 
the majority of fish entering the market is transported by 
road directly from the coast, arriving at the market in the 
early hours of the morning. Wares are set out in great 
competition amidst an atmosphere where the traders 
are loud and brash, eagerly trying to win over customers 
with cut price bargains. 
Amazingly 40% of the market’s products comprise fish 
imported from abroad.21 Imported chilled fish is often 
air freighted from countries thousands of miles away, or 
transported by sea via roll-on, roll-off ferries. The choice 
of produce attracts customers of all nationalities to 
Billingsgate Market in the unseen hours of the morning, 
fighting to get the freshest fish in the whole country. 
‘They come from Jamaica, Poland, Russia, and they all 
want their own kind of fish, you name it, we gotta get it – 
that’s our job’ claims Barton.22 
A plethora of fresh mackerel, cuttlefish, razor clams, 
octopus, turbot, parrot fish, and halibut from Scotland can 
all be found in large refrigerated containers throughout 
the 13-acre large trading hall.23 ‘You couldn’t get a better 
bit of fish, I swear to you if you went from here to the 
Great China Wall’, proclaims Barton.24 
Early Risers, Sassoon Docks, Mumbai
 
In the early hours of the morning, fishing boats unload their catch at Sassoon 
Docks in Mumbai. Fishermen in small boats make day trips out to sea, while 
the larger boats would have been at sea for more than a week. Their wives 
and daughters sort the catch, carry it along the docks in baskets balanced on 
their heads and haggle hard with wholesale buyers.
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Billingsgate is a thriving market and still a remarkable 
site in London. The environment is crowded with people 
every day and it stands as a testament to the importance 
our culture and society places in the value of daily meal 
preparation for family, friends or even strangers. Food 
always plays a central role in society. 
The merchants of Billingsgate share flavours of friendship 
and community in the hours they work together, hidden 
in the dark of the early morning. They have immense 
job satisfaction and enjoy being with the public, enjoying 
the tastes and textures of the fish in shared experiences 
based around food. ‘The banter between the customers, 
the porters, the salesmen; you wouldn’t get anywhere 
else in the world’, declares Barton.25 The market’s few 
trading hours operate in the early hours of the day, in 
darkness, yet still provide an annual turnover estimated 
to be in the region of £200m.26
Our Daily Bread
In recent years, a global shortage of bakers has 
emerged. 27 Older, experienced bakers are retiring and 
their younger replacements often do not have the right 
training due to the distance educational institutions 
currently have from the needs of modern business. 
Contributing to the shortage is social stigma that is also 
often attached to such lines of work. The nature of the 
work, and poor image of the profession makes it tough 
to recruit young people.
Although bakers rely on state-of-the art machinery 
and modern techniques, the profession has remained 
unchanged for thousands of years. Working through 
the night, bakers roll out cheese rolls, knot brioche, mix 
scones and whole grain loafs, shape sourdough loaves 
and baguettes, cut English muffins and model focaccia, 
making sure it is all hot and ready on the shelves by 
the morning. Bakeries are hot and noisy places of 
employment that operate while most people are fast 
asleep. However, for some bakers, the work is truly an 
art. Matt Jones, a ‘craft baker’ in Greenwich, London, 
describes it thus: ‘For me, the best aspects of the job are 
the textures, the smells, the endless stream of creativity, 
and the joy of feeding happy customers ... baking is a 
touchy-feely kind of thing - if I hadn’t started baking, I’d 
have been a sculptor’ claims Jones.28 
There is an increased public demand for ‘real food’. 
Organic practices are increasingly accepted as in tune 
with marketplace demands but it is a market that is 
increasingly dependent on imports. Local baking could 
have the potential to alleviate this reliance and provide 
a healthy, fresh, nearby supply of unique foods to a 
supermarket-dependant society. Artisan bakers, such as 
Matt Jones, are capitalising on the globalised appetites 
of urbanites. City dwellers have developed a taste for 
‘Breads of the World’ and ‘ethnic bread’, from Indian 
naan and pitta to Scandinavian rye bread. 
The baker’s experience of the city is also changing. 
Where they used to work through the early hours of the 
morning to provide the rising city with fresh bread, the 
working day is no longer determined by daylight hours 
as cities operate on 24-hour cycles to compete globally. 
As a result ‘in store’ and ‘plant bakeries’ have emerged 
to satisfy the demand for 24 hour access to fresh food. 
Conclusion
The selling of food is by far the most familiar sector 
of employment in the global food system. From the 
waiters serving food in restaurants to the checkout 
cashiers in supermarkets, those employed in the 
selling of food are ubiquitous and unavoidable. 
The typical employees in the tertiary industry are 
monotonously uniformed and customer friendly, 
sometimes wearing badges indicating shortened 
versions of their first name to encourage a colloquial 
and informal atmosphere ripe for commercial 
enterprise. Cleanliness is paramount to success; 
hair is tied up and kept in hairnets, sleeves are 
rolled up and aprons and plastic gloves are worn. 
Work environments are similarly sanitised: the 
modern supermarket is filled with aisle upon aisle 
of processed foods in heavily branded, brightly 
coloured packaging which belie the notion they 
contain anything that is naturally sourced. Even the 
fruit and veg aisles contain waxy and unblemished 
foods in vacuum packed containers showing no 
trace that they were ever grown. 
In the city, whilst there is a small portion of workers 
who run their own, independent food businesses, 
the vast majority of people employed in the tertiary 
industry work for international conglomerates, 
predominantly chain restaurants and supermarkets. 
Unlike the primary and secondary industries, 
employment in the selling of food generally comes 
from people who live in cities. Employees on the 
whole are paid low wages and work shifts which 
minimise the social obligations borne by the food 
industry in terms of health care, holiday pay and 
sick days. Whilst the supermarkets have evolved 
and capitalised on the dramatic increase in urban 
populations, there is dispute over the social and 
ecological sustainability of this mode of both food 
purchasing and employment. As discussed in 
greater detail in the chapter on food and health, city 
dwellers are beginning to demand alternative food 
practices; that the artisan butcher, baker and urban 
agriculturalist may actually propose greater socially, 
ecologically and economically sustainable future 
alternatives. 
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2f. Food + Energy
‘Five A Day’
The Queen Victoria Market, Melbourne
The market sits on a seven hectares site and is the last surviving nineteenth 
century open-air market in Melbourne. The roofs of the market are equipped 
with 1,328 photovoltaic panels, covering 2,000m2 and generating 252,000 
kilowatt-hours of electricity each year. The largest urban grid-connected 
renewable energy installation in the Southern Hemisphere, it saves over 350 
tonnes of greenhouse gas emissions in a year.26 
‘It’s amazing how pervasive food is. Every second 
commercial is for food. Every second TV episode 
takes place around a meal. In the city, you can’t go 
ten feet without seeing or smelling a restaurant. 
There are 20-foot high hamburgers up on billboards. 
I am acutely aware of food, and its omnipresence is 
astounding.’ 
– Adam Scott, ‘The Monkey Chow Diaries’, 2006
In 1991, The United Kingdom Department of Health 
published the Dietary Reference Values for Food Energy 
and Nutrients which introduced a framework which 
valued food not according to the commonly established 
social indices of taste and cost, but according to 
its fundamental value towards the subsistence of a 
healthy human life. The subsequent Food Labelling 
Regulation, introduced in 1996, required that all food 
sold in the UK had to be labelled to reveal its nutritional 
information, its place of origin, a ‘best before’ date and 
the Recommended Daily Allowance (RDA). The RDA 
encourages responsible eating habits by expressing 
the food we eat in terms of the vitamins and minerals it 
contains in order to provide a healthy and balanced diet. 
The RDA also represents food in terms of its inherent 
energy potential through cellular respiration, in the 
form of food calories. The universal comprehension of 
food in terms of its inherent energy potential is vital to 
encouraging responsible eating habits and preventing 
the pervasive trend of over-consumption and diet-
related diseases.
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top: Dough allowed to rise under the sun on streets in Cairo
bottom: Traditional cooking with claypots using biomass
In developing countries, in rural areas and even cities, 2.5 billion people rely 
on biomass, such as fuelwood, charcoal, agricultural waste and animal dung, 
to meet their energy needs for cooking. In many countries, these resources 
account for over 90% of household energy consumption. Some reluctance to 
discontinue cooking with fuelwood may also be due to taste preferences and 
the familiarity of cooking with traditional technologies. In India and several 
other countries, for example, many wealthy households retain a wood stove 
for baking traditional breads.27
Energy efficiency in the global food system is reliant upon 
a complex interplay of agricultural, technological, social 
and economic forces. Whilst the free market is very 
good at achieving economic efficiency, it is not naturally 
inclined to value environmental efficiency or to support 
sustainable practices. In 2012, food was responsible to 
30% of all global greenhouse emissions1 and 70% of the 
world’s freshwater supplies2. It is predicted that the global 
population will rise to an excess of 9 billion people by 
2050, in addition to which, many of the resources upon 
which our current food system is dependent, in particular 
oil, gas and freshwater, are likely to be partially or 
entirely expended. In order to nutritionally provide for an 
increase in the global population of 2 billion people, with 
diminishing resources, the global food system will need 
to become radically more energy efficient in a number of 
ways. Whilst growing and eating local produce, reducing 
food miles and buying organic foods are all valuable in 
creating a more efficient food system, the root of the 
problem is to achieve the sustainable intensification 
of the agricultural industry and simultaneously the 
transformation of the existing food distribution networks 
in such a way that more food is grown, more sustainably 
and delivered universally to all those who need it.
Farming has always been damaging to the environment. 
The organised cultivation of land in human history has 
caused deforestation, destroyed ecosystems and used 
up an enormous amount of the world’s freshwater 
supplies. The exponential rise in the global population 
over the last century has placed an enormous strain on 
agricultural production in terms of space and resources. 
The new farming methods of the ‘green revolution’ of 
the 1960s responded to these pressures by introducing 
chemical fertilisers and mechanised methods of 
sowing and harvesting crops that tripled grain yields 
without increasing the areas of agricultural cultivation. 
The research and development of new technological 
advances in the agricultural industry has continued 
since the 1960s in order to increase output whilst 
minimising space, energy and labour. Farming practices 
in developed countries today are heavily reliant on 
chemical supplements, artificial fertilisers, diesel burning 
vehicles and automated mechanisms to maximise the 
agricultural output from the land available.
Organic farming is commonly regarded to be more 
environmentally friendly than conventional intensive 
farming because it is free from any chemical 
interference. However, it is also far less energy efficient, 
space-efficient and cost-effective than industrial 
practices as well as being reliant on crop rotation and 
compost in place of fertiliser. Research sponsored by 
the Department for Environment, Food and Rural Affairs 
has shown that a litre of organic milk requires 80% 
more land than conventional milk.3 Whilst fostering an 
interest in organics is vital to raising public awareness, 
challenging the more intolerable methods of modern 
industrial farming, and supporting biodiversity, it should 
not be the primary strategy for addressing the problem 
of feeding a growing population with diminishing 
resources. To produce the world’s existing agricultural 
output organically would benefit the ecology and the 
environment but would require several times as much 
land as is currently used for cultivation and several times 
the volume of agricultural labour.
The convenience of modern transportation networks 
and technological developments in food packaging and 
preservation have allowed the modern food economy to 
dislocate food production from food consumption and in 
doing so to profit from the economic deferential between 
developing and developed countries. Today, the global 
food system is reliant on a huge volume of food imports 
and exports; one of the reasons why food is responsible 
for 30% of all greenhouse emissions.4 Localising supply 
chains has, for a long time, been a counter-cultural 
government prerogative and green movement agenda 
in order to protect local and regional food economies 
and to reduce the environmental impact of food miles 
inflicted by the long haul transportation. However, 
local food economies are not always environmentally 
efficient. Taking into account the energy expended in 
modern methods of food production, especially in the 
EU and North America, it is often the case that locally 
produced food is in fact less energy efficient and more 
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Golden Power, Guangzhou
In London, Fortnum & Mason, Lambeth Palace, the London Stock Exchange, 
the Natural History Museum as well as the Bank of England are producers 
of energy of the natural kind – honey. The perfect running fuel, honey’s 
natural unrefined sugars are easily absorbed by the body. These simple 
carbohydrates are a great source of energy - in fact, honey was even used 
by runners in the Olympic Games in ancient Greece in as an energy source.27
environmentally damaging than importing foods from far 
away. Producing lamb in New Zealand and shipping it 
to North America expends less energy than producing 
North American lamb, even in spite of the impact of its 
preservation, packaging and transportation, because 
farming in New Zealand is much less energy-intensive.
Rejecting imports on the basis of the environmental 
impact of the food miles they incur, without taking into 
account the efficiency of the supply chain as a whole, 
is not only misguided but also hypocritical. It punishes 
remote, and often fragile primary economies, which are 
typically very energy-efficient in terms of production, 
for the carbon emissions caused by transportation and 
packaging, when they represent only a fraction of the 
emissions caused by consumer economies. Rather 
than concentrating of the efficiency on imports, the 
global food system would be better served by instead 
addressing the impact and sustainability of modern 
methods of production, by investing in better modes of 
transport and infrastructure and by encouraging a culture 
of buying locally and reducing the food miles incurred by 
the consumer.
All the cities in the world are reliant on a daily influx of 
a large quantity of food, much of which is internationally 
sourced. Whilst localising the global food system may 
not always equate to environmental efficiency, it is 
paramount to reducing the current dependence of cities 
on imports and thus improving their food security.
Pigeon Power
For most city dwellers, pigeons are categorized along 
with rats, cockroaches and mice as vermin. In ancient 
Persia however, they were regarded as an important 
supply of energy. Hundreds of curious ‘pigeon towers’, 
dating largely to the Safavid period, peppered the vast 
fields of orchards and gardens in the vicinity of Isfahan, 
central Iran. The now derelict large-scale towers adorn 
the landscape in an abnormal context that is somewhat 
redolent of naval forts stranded hundreds of miles 
inland.5
The useful but unromantic purpose of the towers was to 
collect pigeon manure, a substance that had been found 
to be beneficial to the fields in the surrounding plains 
during the 16th century. Pigeon manure was mixed 
with ash and soil in varying proportions, and used as 
a fertilizer for different agricultural purposes including 
melon cultivation. A well-managed pigeon tower could 
provide fertilizer for more than 18,000 fruit trees over 
approximately 10 hectares of cropland.6 Agriculture in 
the fertile but nitrogen-lacking Isfahan plains was largely 
supported in this manner, fuelling the energy of large 
melon crop production in the region. 
The famous sixteenth century French jeweller and 
traveller Sir John Chardin, regarded as one of the finest 
western scholars on Persia and the ‘Near East’, noted 
his inquisitive observations of melon consumption at 
Isfahan in his ten-volume book ‘The Travels of Sir John 
Chardin’.7 ‘Peasants live upon nothing else but melons 
and cucumbers ... there are some that will eat five 
and thirty pounds of melon at a meal without making 
themselves sick ... during these four months, they 
come in such vast quantities to Isfahan, that I can’t help 
believing they eat more here in a day, than they do in 
France in a month’ observed Chardin.8
The pigeon towers are hand made cylindrical 
constructions built with unfired mud bricks, lime plaster 
and gypsum. Built on elaborate ground plans, the large 
towers range from 10 to 22m in diameter and stand 
approximately 18m high.9 The towers actually consist 
of two separate cylindrical drums that are buttressed 
together internally to prevent collapse. The inner drum 
is taller than the outer and divided vertically by galleries, 
which cut the supporting buttresses and is connected by 
a circular stairwell. Inside the inner dome, internal barrel 
vaults and saucer domes support open space galleries. 
No timber was used in the construction of the towers and 
the structure is designed to work in compression. 
Pigeons enter the towers through perforations in the 
honeycomb brickwork of the domed cupolas at roof 
level. From here, the birds can enter the galleries 
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Floor Power
The concept of the vertical farm is not building specific and could be built 
into a variety of urban locations such as schools, restaurants, hospitals, 
public buildings and rooftops of apartment complexes. Vertical farms would 
bring a great concentration of plants, crops and vegetables into cities. These 
plants would absorb carbon dioxide produced by vehicle emissions and give 
off oxygen in return. This process will improve urban air quality and create 
a better environment for city inhabitants. A continuous quantity of fresh 
vegetables and fruits to city dwellers will also aid overcoming health problems 
such as obesity in the city centre. The technologies needed to create a 
vertical farm are currently being used in controlled-environment agriculture 
facilities such as greenhouses, but have not been integrated into a seamless 
source of food production in urban high-rise buildings. 
through openings in the external buttresses or access 
the main inner drum vault at ground level through a 
set of archways. The enchanted character of the tower 
interiors comes from the mesmeric repetition of pigeon 
perches that adorn the entire surface of the vaults. Each 
perch is assembled from an asymmetrical mud pyramid 
of four unequal sides, and in their vast number give the 
space a certain sculptural quality. The inward slant of 
the interior wall of the pigeon perches ensured that the 
manure fell to the bottom of the tower for collection. 
The pigeon manure was collected annually from the 
towers via a small entrance commonly positioned at 
roof level. This was to reduce the risk of snakes entering 
the building and alarming the birds.10 Vibrations set up 
by the wings of thousands of startled birds posed a 
significant threat to the tower’s construction. A mud brick 
building fabricated without timber to take tensile stress 
was dangerous. Today, structural cracks can be seen on 
the exterior of many towers, caused by the movement of 
terrified birds. 
The external finishing of the pigeon towers served the 
dual function of letting the birds in and keeping the 
snakes out.11 Bands of plaster typically coloured with 
red ochre or lime were finished extremely smoothly to 
minimise the probability of a snake getting a grip on 
the surface.12 String courses of moulded mud and brick 
friezes, positioned at vertical intervals up the towers, 
created projections that snakes would find difficult to 
negotiate, whilst providing an added decorative feature. 
The towers were never used for sourcing pigeon meat. 
The famous thirteenth Century traveller Marco Polo 
observed: ‘Turtle-doves flock here in multitudes ... the 
Saracens never eat them, because they hold them in 
abhorrence.’13 Another possible explanation of why the 
Persians avoided the consumption of pigeon meat is due 
to their association with the Prophet Muhammad. Islamic 
tradition proposes that a fantail pigeon perched and fed 
on the Prophet’s shoulder as he preached. Similarly, 
people of medieval Europe believed in the sacredness 
of doves and refrained from eating them because of their 
association with Christian tradition. 
The pigeon towers of Isfahan represent one of the 
most remarkable examples of eccentricity in Persian 
architecture and an unusual arrangement of mutual 
interest between humans and nature. Today, even in 
their dilapidated state, the pigeon towers at Isfahan 
still remain impressive constructions. Small flocks of 
wild pigeons occasionally roost in the towers, despite 
collapsed ceilings and huge cracks in the walls that 
expose the roosts to the weather. The view upward from 
the bottom of a tower still reveals a sculptural quality and 
haunting beauty that transcends its utilitarian purpose as 
a place to collect the dung of wild birds.
The pigeon towers are an important part of Iran’s 
architectural heritage. Beyond the preindustrial mud-
brick engineering that so efficiently solved complex 
structural problems with a perfect marriage of form 
and function, they remain as an enduring tribute to 
the ingenuity of unknown master builders who have 
left their unique creations for all to see, still standing 
on the fields of Isfahan. These castles in the Iranian 
landscape provide a glimpse into a sophisticated system 
for human-pigeon symbiotic living; the lessons of which 
can be gleaned and applied to other animal–human 
relationships in the city. Whilst providing a resource for 
the builders, guano as fertilizer, the towers afforded the 
birds a nocturnal refuge from predators. Contrary to the 
perception that such sophisticated systems require a 
large budget, or highly engineered construction, here 
the skill was passed down, not as drawings, but as word 
of mouth between family and villages. 
Slum Power
City populations have dramatically increased with the 
influx of new migrants displaced by natural disasters and 
conflicts. The increase has caused slum populations to 
rise in cities and urban environments. Sixty-two per cent 
of the urban populations in sub-Saharan cities are slum 
dwellers.14 Slums are characterized by urban decay, 
high rates of poverty, illiteracy and unemployment, with 
inhabitants having restricted access to adequate and 
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Lawn Power   
The lawn-service industry serves as a model for how farming of produce can 
become integral to the lifestyle of American families. There is an increasing 
demand amongst consumers for fresh and locally grown produce, for healthier 
foods, and for more sustainable lifestyles. American lawns are a reservoir of 
arable land. Every homeowner is offered the means to become local food 
producers without requiring them to take up farming on their own.
City planners and policy makers are acknowledging that producing food for 
residents within abandoned municipal spaces and private gardens could 
be part of a response to the growing pressures on urban communities. By 
physically reintegrating agricultural production into the fabric of our cities 
and suburbs, the vision could bridge the gap between farming and everyday 
consumption.
safe water, sanitation, and food. 
Urban agriculture holds promising solutions to the issues 
of urban poverty and human rights in sub-Saharan 
Africa. The importance of having affordable, nutritious 
food in the urban setting is heightened in a period when 
you have high food prices and potential for unrest and 
political instability. Those involved in the practice of 
urban farming are more likely to maintain an adequate 
food supply for their families than those who are not. 
‘There is increasing recognition of the urbanization of the 
world and the role that urban and peri-urban agriculture 
plays to provide food supplies for the population that is 
most vulnerable in cities says Daniel Gustafson, Director 
of the Food and Agriculture Organization (FAO).
Overcrowded slums in Nairobi have been part of a 
campaign looking to educate malnourished urban 
dwellers on the potential of urban agriculture. The Italian 
organization ‘Cooperazione Internazionale’ has led the 
‘farm-in-a-sack’ project, which provides impoverished 
families with more than 40 seedlings that can be grown 
into food in just a few weeks.15 Even though the slum is 
not a gardener’s paradise - the streets are narrow and 
refuse is strewn everywhere, small farms are starting 
to appear on the areas of vacant land. The capability 
provided by urban agriculture promotes independence 
for slum dwellers by giving them full control of their own 
growing production. 
Nairobi’s urban centres are increasingly cramped, forcing 
farmers to innovatively use minimum amounts of space 
to get the maximum amount of output. Vertical gardens 
that make use of recycled sacks and biodegradable 
cement bags, alongside rooftop gardens that harvest 
and treat household wastewater, are all being used to 
grow food in the city. To protect their crops from pests 
within the urban habitat, farmers are planting vegetables 
such as capsicum and spring onions that naturally deter 
pests, instead of using chemicals that could harm the 
soil.16
As slums of sub-Saharan African cities continue to grow, 
efforts need to be directed towards the development 
of supportive government policies to establish urban 
agriculture into more permanent city plans. Formal 
education on the practice and consumption of urban 
agriculture products along with food safety information is 
also an important aspect of formalizing urban policies on 
food production. Polices encouraging urban agriculture 
enterprises can create jobs and build life skills for 
people in need. Not only can they enhance the urban 
environment but also provide food security and promote 
community cohesion.
New and innovative urban farming practices in slum 
areas of cities in sub-Saharan Africa are crucial in order 
for people to start having better access to food. The 
progress of urban agriculture to improve the quality of 
life in the slums must be paired with political measures 
and supportive structures to ensure a stable food supply 
that can become a staple convenience.
Mulch Power
An urban agriculture renaissance is happening in San 
Francisco. On 20 April 2011 Mayor Ed Lee signed a 
new planning bill to approve an urban agriculture-zoning 
proposal that will revise city-planning codes to welcome 
vegetable gardens in all areas of the city and provide the 
ability to sell produce from them.17 Gardens less than an 
acre in size are now permitted in all zoning districts of 
the city, with permission to sell food products between 
the hours of 6am and 8pm.18
The new approach to planning in the city of San Francisco 
encourages a modern urban lifestyle that combines 
traditional city living with more agrarian sustainable food 
practices. Many abandoned freeways, dilapidated back 
yards, institutional dumping grounds, back gardens and 
pockets of underutilized land can now be more freely 
transformed into areas for urban cultivation. 
The soil that is found in urban environments frequently 
offers distinctive challenges to urban farmers. They are 
often compacted, contaminated, poorly drained, low in 
150 151
notes:
1+4. D Carrington & J Vidal, ‘Global food system must be transformed ‘on 
industrial revolution scale’’, The Guardian, 24 August 2012
2. T Smedley, ‘Water and food security: where to next?’, The Guardian, 13 
September 2012
3. ‘Is the food revolution just a great big fat lie?’, The Guardian,, 2 March 
2012
5, 11-13. E Beazley, ‘The Pigeon Towers of Isfahān’, IRAN, British institute 
of Persian Studies, pp. 105-109, [http://www.jstor.org/stable/4299579], 
retrieved 4 July 2013
6. E Hansen, ‘Castles of the fields’, Saudi Aramco World [http://www.
saudiaramcoworld.com/issue/201102/castles.of.the.fields.htm], retrieved 4 
July 2013
7. J Chardin, ‘Sir John Chardin’s Travels in Persia’, Cosimo, Inc., 1 January 
2010
8. ‘Isfahan province’, [http://wiki.worldflicks.org/esfahan_province.html], 
retrieved 4 May 2012
9. ‘Burj-i Kabutar’, Digital library, Arch Net [http://archnet.org/library/sites/
one-site.jsp?site_id=8372], retrieved 4 May 2012
10. A Amirkhani & H Okhovat & E Zamani, ‘Ancient Pigeon Houses: 
Remarkable Example of the Asian Culture Crystallized in the Architecture of 
Iran and Central Anatolia’, Canadian Centre of Science and Education, July 
2010
14. B C Arimah, ‘Slums as Expressions of Social Exclusion: Explaining the 
prevalence of slums in African countries’, UN-HABITAT, [http://www.oecd.
org/dev/pgd/46837274.pdf] retrieved 6 August 2013
15-16. D McKenzie, ‘Nairobi’s slum farms’, Resource Centres on Urban 
Agriculture & Food Security [http://www.ruaf.org/node/2193], retrieved 12 
July 2012
17+18. ‘Overview of San Francisco’s Urban Agriculture Zoning Ordinance’, 
San Francisco Urban Agriculture Alliance, [http://www.sfuaa.org/
uploads/4/8/9/3/4893022/overview_of_sf_urban_ag_zoning_changes_final.
pdf], retrieved 12 July 2012
19, 21-22. M Baume, ‘Bayview Greenwaste provides fertile ground for San 
Francisco’s urban agriculture revolution’, Grist [http://www.grist.org/urban-
agriculture/2011-02-22-bayview-greenwaste-provides-fertile-ground-for-san-
franciscos-ur], retrieved 12 July 2012
20. ‘Garden Waste’, Recyclenew, [http://www.recyclenow.com/how_is_it_
recycled/garden_waste.html], retrieved 12 July 2012
23+25. J Gustavsson & C Cederberg & U Sonesson, ‘Global food loss and 
food waste’ , Food and Agriculture Organization of The United Nations, 
Rome, 2011
24. D Carrington & J Vidal, ‘Global food system must be transformed ‘on 
industrial revolution scale’’, The Guardian, 24 January 2011
26. ‘Queen Victoria Market Solar Energy’, [http://www.melbourne.vic.gov.au/
Sustainability/CouncilActions/Pages/QueenVictoriaMarketSolarEnergy.aspx], 
retrieved 23 August 2013
27. ‘Energy for Cooking in Developing Countries’, 2006, [http://www.iea.org/
publications/freepublications/publication/cooking.pdf], retrieved 24 August 
2013
28. A Palmer, ‘Honey: the facts’, [http://www.runnersworld.co.uk/nutrition/
honey-the-facts/5285.html], retrieved 24 August 2013
organic matter and competing with residential lawns for 
nutrients. These soils require practical methods, which 
can ensure a successful outcome for city planting. 
However, organic green waste provides an excellent 
raw material as a base for an urban farm to grow on. 
Forests take hundreds of years to make an inch of 
topsoil, but layering green waste artificially can create 
this fertile layer, making it possible to grow plants that 
can thrive on surfaces where cars once drove.19 Green 
waste is biodegradable waste composed of garden or 
park waste, such as grass or flower cuttings, and hedge 
trimmings.20 
Since 1998 ‘Bayview Greenwaste’ have been recycling 
wood products from tree professionals, gardeners 
and landscapers, and turning their scrap wood into 
greenwaste, mulch (soil fertilizer), wood chips, compost 
and biofuel. By charging a collection fee for removing 
plant waste it is then subsequently offered for no 
charge to anyone wishing to use the organic fertilizer.21 
Charities, municipalities, private citizens and schools 
have all benefited from the innovative scheme. 
The San Francisco Central Freeway was damaged and 
subsequently closed after the Loma Prieta earthquake in 
1989. Following the road’s closure, in 2010 abandoned 
slipways were activated by the city council as sites for 
temporary green space use. This change of land use 
attracted a group of farmers and permaculturists who 
converted the urban space into usable farmland. With 
a border of mature trees and areas of direct sunlight, 
the location was well suited for gardening and food 
production but suffered from polluted soils that lacked 
any nutrients.
Employing Permaculture design methods, ‘Hayes Valley 
Farm’ explores strategies for farming in the urban setting, 
using minimal inputs, recycling local waste, replenishing 
the landscape and maximizing community involvement 
and resources.22 Hayes Valley Farm has the aim to 
become an agricultural hub to encourage San Francisco 
residents to connect with one another, grow their own 
food, and learn about sustainable ecological systems.
Conclusion
One of the most significant inefficiencies in the 
global food energy cycle is food waste. Whether 
it’s uneaten food left on the plate or the millions 
of tonnes of fruit and vegetables unsold by 
supermarkets, 30% of the food produced worldwide 
is never consumed.23 Irresponsible eating habits 
and food waste are a symptom of the transformation 
of urban food cultures around the world. The frugal 
post-war eating attitudes which encouraged eating 
all the food on one’s plate and cooking with leftovers 
have been replaced by a food culture characterised 
by casual over-consumption and the nonchalant 
disposal of unwanted food. 
Anaerobic digestion, the generation of biogas 
from the decomposition of organic waste, offers a 
constructive means of ameliorating the inefficiency 
of urban food waste. However, only a tiny fraction of 
food waste is successfully transferred into energy 
due to both our failure to recycle food waste, the 
vast majority of which ends up as landfill, and the 
lack of available recycling infrastructure to convert 
what little food waste is recycled into energy. As of 
2012, only 13% of homes in England have separate 
food waste collections.24
The profligacy of urban food culture is sustained by 
a lavish and unregulated food industry, as has been 
discussed in the previous chapters. The lucrative, 
yet unpredictable nature of urban food culture is 
such that food retailers are better off by hedging 
their bets and flooding the market with numerous 
options, in spite of the fact that many of them 
will remain unsold and contribute to food waste. 
Furthermore, food waste in cities is particularly 
inefficient as the foods that are wasted typically have 
a high environmental impact due to the relatively 
large number of food miles they incur and the high 
amounts of the food processing and packaging they 
require. Food waste is not only environmentally and 
energy inefficient, but financially detrimental to the 
consumer. A recent report from DEFRA concluded 
that in rich cities, such as London, preventing food 
being unnecessarily thrown away could save a 
family as much as £500-700 a year.25
The issue of waste also raises the health, hygiene 
and sanitation issues that pertain to food in the 
city. Whilst the urban case studies explored in this 
chapter offer insights into the innovative solutions 
city dwellers have designed to maximise food 
energy efficiency, the sombre note on food waste 
in the conclusion highlights how much potential 
energy is simply discarded by the inefficient cycles 
in the city. 
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2g. Food + Health
‘Feed A Fever’
Breakfast on the Star Ferry, Hong Kong
Commuters can enjoy their ‘most important meal’ of the day, breakfast on the 
Star Ferry within the 10 minute journey across Victoria Harbour in Hong Kong.
‘Although I have been prevented by outward 
circumstances from observing a strictly vegetarian 
diet, I have long been an adherent to the cause 
in principle. Besides agreeing with the aims of 
vegetarianism for aesthetic and moral reasons, it 
is my view that a vegetarian manner of living by its 
purely physical effect on the human temperament 
would most beneficially influence the lot of mankind.’ 
– Albert Einstein, ‘Translation of letter to Hermann Huth’, 
1930 
The fragile state of food security that affects people in both 
the northern and southern hemispheres is evident. The 
pressure to secure food supplies for communities facing 
imminent ecological and fuel crises has corresponded 
with a pressure on other communities with weak 
land ownership rights facing food crises of their own. 
These pressures have erupted in cities globally, and 
progressive movements exist fighting for fair practices 
to ensure food sovereignty for all. This will examine the 
ways in which people in cities are feeding themselves 
through these global struggles. It will investigate the 
changing way people have fed themselves through the 
development of cities and explore the various ways in 
which people access food in urban areas and how this 
affects their health. 
The notion of public health emerged in the mid nineteenth 
century in England, continental Europe and the USA 
fuelled by social reform movements and a deeper 
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Urban Kitchen Under A Tree, Ipoh
Street vending can enhance the quality of urban public space when properly 
managed. 
understanding of biological and medical knowledge. 
People began to understand causation, that certain 
practices had negative effects on peoples’ health, and 
how to manage and control the spread of infectious 
diseases. Crucial to the understanding of public health 
was the cholera that from humble beginnings would 
become one of the most widespread and deadly diseases 
of the nineteenth  century. It would kill an estimated tens 
of millions of people until John Snow, a British physician, 
studied the case of the Broad Street outbreak in Soho, 
London. He was the first to identify the importance of 
contaminated water as its cause in 1854.1 
In the mid nineteenth century, the Soho district of 
London had experienced a huge influx of people and 
was unable to manage the resultant increase in filth. 
The London sewer system had not yet reached Soho 
and the basements of buildings filled up with excrement. 
The local government at the time decided to clear the 
cesspools by dumping the waste in the River Thames, 
which then contaminated the water supply, leading to 
a cholera outbreak. On 31 August 1854, there were 
reports of outbreaks of cholera across the city and a 
major outbreak erupted in Soho. Over the next three 
days, 126 people died on or near Broad Street and by 
the next week nearly three-quarters of the residents had 
fled the area. By the 10 September, 500 people had died 
and the mortality rate was 12.8 % in some parts of the 
city.2
The overriding medical theory of the time concerned 
‘miasma’ theory; that diseases such as cholera or the 
Black Death were caused by a form of ‘bad air’. The 
germ theory was not widely accepted at this time, but 
Snow was a sceptic about the theory. He began an 
elaborate investigation into the effect on the miasma 
water supply in the Soho outbreak of 1854 and together 
with the Reverend Henry Whitehead interviewed 
local residents. By drawing up a spot map indicating 
incidences of the disease and illustrating how outbreaks 
of the disease were concentrated, he identified the 
source of the outbreak as the public water pump on 
Broad Street (now Broadwick Street). Although his 
chemical and microscopic evidence was not conclusive 
enough to prove the contamination, his studies of the 
patterns of the disease were able to convince the local 
council to disable the pump by removing its handle. 
Snow also showed that the Southwark and Vauxhall 
Waterworks Company was taking water from sections 
of the river Thames polluted with sewage. The homes 
which had received water from the company had shown 
higher incidence rates of cholera.3 
Contrary to Snow’s pattern in Soho, the monks in 
the adjacent monastery were all unaffected by the 
disease. Further investigation showed that this was not 
an anomaly but mounting evidence. The monks had 
preserved themselves by only drinking beer that they 
had brewed themselves.4 
This association of health with everyday activities, such 
as eating and cleaning in the case of the Broad Street 
tap, was infiltrating thinking in society. Reports and 
investigations into urban outbreaks and consideration 
of society as populations rather than individuals led 
to a greater understanding of how disease spreads in 
communities. The work of leading physicians at the time, 
among them Koch, Farr and Pasteur, led to a shift in 
thinking towards an emphasis on prevention rather than 
a cure. Narrators of the time, Hogarth and later Dickens, 
would illustrate the filthy inequalities in the city and start 
to engender ideals of social justice and equity.  
Epidemiologists often refer to the Winslow definition of 
public health: ‘science and art of preventing disease, 
prolonging life and promoting physical health and 
efficacy through organized community efforts for the 
sanitation of the environment’. The definition has 
implications for the built environment and further states 
that public health includes the ‘control of communicable 
infections’ and that it is society’s responsibility to ensure 
that every individual has access to a ‘a standard of living 
adequate for the maintenance of health’.5 
Although this definition is more than 90 years old, and 
the incident of the Broad Street tap over 150 years 
old, simple and avoidable problems in the provision of 
services urban environment are still affecting people 
today. 
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top + bottom: The United Venors of the World, Istanbul and Saigon 
The locations of street vending often near to schools and offices, bus stops 
and stations, facilitate easy consumer access to a source of nutritious food 
in the city. 
Informal Sector Unions
The city of Makati is the economic center of the 
Philippines; yet suffers from a very high level of 
unemployment. The ‘Makati Vendors Program’ (MVP) 
was established in 1992.6 The Scheme involves 760 
street vendors, who are mostly women between the age 
of 30 and 45.7 Vendors are registered and allocated sites 
on the condition that they maintain certain standards of 
health and cleanliness. Credit is offered through the 
support of local associations. Municipal authorities 
distribute aprons and head-covers to vendors and 
arrange for clean water delivery to their stalls.
Suffering from a high level of unemployment, the principal 
objectives of the program in the city are to provide the 
urban poor of Makati with an alternative source of income, 
to guarantee the safety of street food, and to protect 
the urban environment at the points of sale. To achieve 
this, the MVP supports the creation and management of 
micro-enterprises and street food vending. The program 
participants are tolerated even when they do not pay any 
land occupancy tax. The street vendors are also made 
aware of sanitary regulations and penalized for failing to 
comply when they are not wearing the proper clothing. 
The MVP provides its participants with uniform market 
stalls and allotted them a vending space. The vendors 
have been able to improve their standard of living 
thanks to the program and no longer fear being detained 
through their actions of selling food. 
Street vending from portable food stalls has the ability 
to respond to urban development and the expansion 
of cities. The informal food trade offers a large number 
of ‘sales points’ in the urban districts furthest from the 
city centre and the organized secondary markets. This 
characteristic offers the ability to bridge the inadequacies 
of the formal distribution structure. 
The IFS can offer new services and be easily shaped by 
changing social patterns and dietary habits. Street food 
and the sale of fresh produce have served to alleviate 
the increasing distance between work and home. Some 
informal food traders have demonstrated a keen sense 
of creativity in the food products and services they 
offer. Concerns about cleanliness and freshness often 
discourage people from eating street food. Portable 
stalls frequently suffer from a lack of refrigeration and 
consumers can interpret this as a lack of cleanliness or 
hygiene. To alleviate this however, street food often uses 
exceptionally fresh ingredients.
Despite the health hazards, street foods are popular. 
A large part of the urban population, particularly from 
the lower income groups, meets a substantial part of 
its dietary and nutritional needs through meals and 
beverages offered by outdoor vendors. Occupational 
health and safety issues related to food vending 
would be more adequately addressed if vendors were 
organized in a more economically and spatially secure 
position. A critical assessment of the street food 
situation was followed by actions to promote awareness 
and application of hygienic practices among informal 
operators in the Philippines. 
The ‘Cebu City United Vendors Association’ was founded 
in 1984 by vendors in Cebu City in the Philippines.8 The 
association represents 63 organizations involving over 
7,000 members who sell predominantly food items.9 
Through years of working in close dialogue with the 
city council, the CCUVA has become a powerful and 
legitimate urban voice in the local community.
Food vendors who are located outside public market 
places are the most in need of organization. With no 
formal access to a fixed selling location, street vendors 
commonly obstruct pedestrian and vehicular traffic. This 
activity results in conflicts with municipal officials. Vendor 
selling spaces in these environments are classified as 
illegal. Street sellers are often asked to relocate their 
stalls or risk facing closure and possible demolition. The 
IFS manifested here in the form of unorganized portable 
food stalls, is seen as trespassing on public space. 
Clarity in local policy practice is the role of organizations 
like the CCUVA. In Cebu, property has become very 
valuable, and access to space is the predominant 
issue facing sidewalk sellers. The CCUVA attempts 
to secure access to space by employing a strategy of 
forming vendor associations. Securing access to urban 
space is a political issue that is best addressed when 
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Food Stamps, cities in the USA
Participants of the ‘Supplement Nutrition Assistnace Program’, popularly 
known as ‘Food Stamps’, lack access to healthy food options because low-
income areas are often served only by mini-marts with limited and generally 
unhealthy selections.
small food entrepreneurs are well organized. Persistent 
demonstrations with other community-based groups in 
Cebu city are organized by the CCUVA. The association 
continues to expand its membership and perfect 
its strategies to engage with, rather than to simply 
challenge, the local council’s policies and legal systems 
in order to have its members recognized. The CCUVA 
is a model for food vendors in cities who are in need of 
organization at grassroots level. 
In many cities street vending exists outside official 
regulations pertaining to the safe sale and consumption 
of food. Various attempts to organize and regulate the 
practice can be found throughout the world. There 
are a number of organizations that communities have 
mobilised to protect street food vending, to promote local 
and small-scale production, and facilitate the access 
to ‘home made’ products at the local market through 
portable stalls. Attitudes and policies that are favorable 
to informal food operators need to be promoted in order 
to understand their role better.
Local government policy makers need training to identify 
informal activities, operators and consumer practices 
in the purchase of food. The formation of groups and 
associations of informal food operators needs to be 
encouraged whilst reinforcing those that already exist. 
Meaningful dialogue with the representatives of the 
informal operators must be sustained and they should 
be actively invited to participate in the formulation of the 
programs of action that affect them. 
The needs and constraints of informal food operators 
should be integrated at the level of city planning. Areas 
for the sale of food from portable stores, and ensuring 
the supply of clean water to IFS locations and the 
removal of refuse from markets and locations at points 
of sale need formal land occupancy planning strategies 
in urban environments. Land is also required for urban 
and peri-urban food production, and communication 
routes should be improved between markets and 
outlying districts. These key issues will improve access 
to healthy food and local food production.
The absence of monetary accounts and the non-
payment of all or some council taxation is a typical 
characteristic of trading within the IFS. In many cases, 
the IFS can complement the ‘formal’ food sector by 
satisfying a differing demand and consumer base. The 
IFS overwhelmingly addresses the needs of households 
and micro-enterprises with varying and limited 
purchasing power. It is important for local councils to 
consider informal street vendors as companions in local 
development initiatives. New policies and programmes 
aimed at creating adequate conditions for informal sector 
activities to be efficiently undertaken while minimizing 
risks to society consistently need to be implemented. 
To make the IFS more viable, proactive dialogue with 
municipal authorities is needed. Other improvements 
to the IFS, such as hygiene, can also take place with 
investments in the social capital of food vendors resulting 
from more effective dissemination of information. 
Street Food Vs Big Food
Whilst street vending is easily vilified as a source of 
contamination and disease, its largest competitor is the 
‘Big Food’ industry. As discussed in a previous chapter, 
‘Big Food’ is the name given to the large companies that 
dominate the food and beverage environment. Benefitting 
from economies of scale, the ‘Big food’ industry is able 
to supply fast food cheaply to a vast market. Aggressive 
marketing, often targeted at children, and nutritionally 
poor food has seen  health problems related to nutrition 
across the globe. 
In South Africa there has been an increase in sales of 
packaged foods; sales of snack bars, ready meals and 
noodles rose more than 40% between 2005 and 2010.10 
In 2010, up to half of young people were reported to 
consume fast food, cakes and biscuits, cold drinks and 
sweets at least four days a week and carbonated drinks 
are now the third commonly most consumed food/drink 
item amongst South African children aged between one 
and two years (less than maize meal and brewed tea, 
but more than milk!).11
This issue of the health impact of the ‘Big Food’ industry 
is widespread across the globe. Nutrition-related 
health problems are reaching epidemic levels in the 
USA.12 One in eight Americans uses food stamps; 4.8 
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million Americans relied on food banks in 2009.13 High 
unemployment rates are impacting the way that people 
eat. The number of adults and children who are obese or 
at risk of obesity has increased dramatically during the 
past 20 years.14 Low-income and minority communities 
are the hardest hit as obesity and diet-related disease 
rates increase throughout America.
Health variations among US population groups are 
usually related to inequalities in socioeconomic 
status. This can be affected by unequal access to 
healthy food. Attainable access to abundant fruits and 
vegetable supplies differs among residents in the city of 
Philadelphia. Research concludes that approximately 
71,000 residents find that it is difficult to locate fruits 
and vegetables in their communities.15 Eight out of ten 
of these residents, who reportedly do not consume the 
recommended five servings of fruits and vegetables a 
day, risk an increase in malnutrition from an unbalanced 
diet.16 Living in a food desert can mean an unreliable and 
limited diet, high food prices, soaring diabetes rates and 
an increase in childhood obesity. 
Philadelphia has the second lowest number of 
supermarkets per capita in the United States.17 
Incapacitated communities endure the negative health 
impacts of food retail disinvestment from their urban 
neighborhoods. In Philadelphia, nearly 228,000 residents 
believe that the quality of the groceries available in their 
neighborhood is fair or poor.18 
After high levels of obesity were recorded in a deprived 
area of Los Angeles, USA, the city council passed a law 
prohibiting the construction of new fast-food restaurants 
in a 32 square mile area inhabited by 500,000 low-
income people.19 Defining fast-food restaurants as ‘any 
establishment which dispenses food for consumption 
on or off the premises, and which has the following 
characteristics: a limited menu, items prepared in 
advance or prepared or heated quickly, no table orders 
and food served in disposable wrapping or containers.’20 
The campaign strives to support new potential 
developers with healthier eating on their menus.
People should be able to decide what sort of restaurants 
can operate in their neighborhood. Fast food is 
generally high in calories and fat, whilst offering low 
levels of nutrition. Such characteristics are associated 
with obesity, diabetes, heart disease and other health 
problems, which present unwelcomed additions to 
modern communities. French fries and hamburgers 
should perhaps be treated like cigarettes or alcohol in 
the eyes of city planners. 
Farm Your Own
Keeping livestock in cities, either as a specialized 
enterprise or in combination with gardening and farming 
in an urban environment, can provide income and a 
source of food. Urban livestock systems exist all over the 
world, despite the many problems that they are perceived 
as creating. The ever-escalating cost of food and the 
questions surrounding the health of our diets is changing 
the attitudes of city planners and urban populations alike 
who do not consider cities as food producing areas. 
Urban consumers use more animal products than rural 
consumers do. Positive consideration to this sector 
could help to uncover the opportunities inherent in this 
form of livestock production in the city. 
The availability of a choice of high-quality feeds such 
as by-products of the food processing industry, hotel 
refuse and kitchen waste has encouraged urban 
livestock systems. Concentrated feeds such as these 
are common in the city, a sharp contrast to the more 
traditional scattered fashion they are found in throughout 
the countryside. Goats, sheep, cows, horses, camels, 
chickens, rabbits, ducks, turkeys, buffaloes and pigeons 
can all be found living alongside people in compact city 
settings. In densely populated Cairo, 5% of households 
keep animals, primarily chickens and pigeons.21 The 
extensive rearing of poultry, pigs and fish can be 
found in Hong Kong, Singapore, Calcutta and Dhaka.22 
Poultry, pigs and guinea pigs reared in small backyards 
and on rooftops reside throughout the impoverished 
neighborhoods of Latin American cities such as Lima, 
La Paz and Mexico City.23
Urban fish farms can be used to regenerate a 
neighborhood, and create a new source of income. 
In the city of Abidjan in Côte d’Ivoire, fish are fed rice 
top + bottom: Keeping Livestock, Taizhou + Saigon 
The role of livestock in cities is not confined to the production of food. Small 
animals are particularly adaptable to restricted backyard conditions generally 
associated with urban habitats. Rabbits, chickens and other small pet animals 
are already commonly kept on balconies and in backyards throughout cities.
(image credit top: Imaginechina / Corbis)
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car engines in the city. 
Conclusion
The apparent disparity between some legislation 
and ‘urban sense’ that occurs in cities around 
the world indicates that policy practitioners are 
not coordinating effectively across ministries 
and departments. A Lancet commission on 
‘Shaping Cities for Health’ that brought together 
practitioners and academics across departments 
of University College London, highlighted the 
need for governments to work with a wide pool of 
urban stakeholders in finding effective and lasting 
solutions for urban health. In the case of urban food 
provision, as the examples in this chapter have 
shown, this includes engaging with the informal 
sector including unofficial market gardeners and 
even those who are participating in  food production 
as a supplement to their formal income, such as a 
family keeping a chicken coop at home for eggs. 
Amongst other findings, the commission also 
made the recommendation that in order to achieve 
effective progress towards urban health, local 
experimentation in conjunction with an assessment 
of practicing and decision-making processes is a 
necessary approach. This is especially pertinent 
for the development of healthy urban food practices 
as it is clear that systems for urban agriculture and 
livestock need to be developed in ways which are 
sensitive and responsive to the social and climatic 
conditions of site. Whilst lessons can be learnt from 
the innovative urban practices in one city, such as 
the mobilization of street vendors in the Philippines, 
proposals will always need to be refined and adapted 
to viably suit the identity of another. 
bran, abattoir leftovers, and manure is used as fertilizer 
to produce feed. Tilapia culture in Southeast Asia is 
currently spreading and intensifying, demonstrating that 
fish protein can be grown locally. In Thailand, peri-urban 
enterprises use processing wastes and other inputs 
from cities to provide food for aquaculture farming. 
Raising animals in city environments only produces 
a fraction of the total dietary food requirements for an 
urban population. Urban livestock and crop farming can 
never produce enough food to support a huge city with 
an expanding population. The pollution and health risks 
of keeping animals in close proximity to people and the 
competition with other sectors for space and resources, 
persuades planners and policy makers to advocate that 
the production of food from animal origin is better shifted 
to larger specialized units that are located away from 
the city. 
The role of livestock kept in urban environments is not 
confined to the production of food. Many people depend 
on their livestock for a portion of their livelihood. Small 
animals are particularly adaptable to restricted backyard 
conditions generally associated with urban habitats. 
Rabbits, chickens and other small pet animals are 
already commonly kept on balconies and in backyards 
throughout cities. Rearing small sized livestock can 
have positive farming credentials as they tend to require 
little start-up capital, are easy to sell, and have the ability 
to reproduce quickly. 
Waste Management
Waste management in urban areas is an acute 
problem. Existing neighborhood waste management 
practices often include the use of organic waste as a 
feed supplement for urban livestock. Mainly consisting 
of goats, but also sheep and cattle, these low-carbon 
‘lawn mowers’ are pesticide-free urban tools that can 
bring economic benefits to less affluent residents, who 
would suffer an economic loss if their supply of urban 
waste was reduced or eliminated by an organized waste 
collection and disposal strategy. 
Cows and goats are useful in urban areas where there 
are a lot of by-products from agro industries. In the 
nineteenth century, urban dairies were important in areas 
situated around breweries. In the city of Copenhagen in 
Denmark herds of cows were a common sight around 
these buildings where their purpose was to clean-
up leftovers. Urban livestock systems are a potential 
hazard to public health. Problems such as smell, the 
environmental toll of increased waste and vermin, and 
the pollution of waterways can be the effects of keeping 
animals in urban environments. Keeping animals 
without a proper sewage system may favour mosquitoes 
that transmit malaria and other viral diseases, affecting 
both animals and people. Such viruses are more likely to 
spread when hygiene conditions are poor. The storage 
of animal foodstuffs in commercial forms of livestock 
keeping is prone to vermin. 
In the UK, goat owners must comply with additional 
laws that do not apply to pets such as cats and dogs. 
Individualized goat identification, registration of land on 
which they are kept, transportation methods that are 
used to move the animals, and the keeping of medicine 
records are all required by DEFRA before a goat is 
allowed under a householder’s supervision.24 Since the 
outbreak of health scandals such as ‘foot and mouth’, 
improvements in the identification and tracing of animals 
have become an important part of disease control.
Similarly, regulations over the raising of chickens in urban 
environments are enforced in many cities, although they 
are often outdated and confusing. In California only six 
chickens may be kept on a 10,000 square foot area, 
whilst in Alabama holding a chicken upside down while 
walking down an urban street is against the law.25
The small-scale urban animal husbandry movement 
is becoming more apparent in everyday urban life. 
Jurisdiction is needed in order to revamp and change 
land-use laws to allow residents to keep their own 
livestock and cultivate a food supply. City dwellers are 
accustomed to being awakened at night by the occasional 
police siren or by the rumble of a landing aeroplane, yet 
hens are sometimes subjected to nuisance ordinances 
from local councils. The delightful chuckle of a hen that 
travels no more than a few feet is a stark contrast to the 
bark of a dog, and the 24-hour a day noise people make 
through the rattling of air conditioners and the revving of 
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2h. Food + Law
‘Table Manners’
Happy Meals, San Francisco 
Fast-food restaurants in San Francisco are prevented from giving away action 
figures and other toys in their kid’s meals unless the food meets the city’s 
Department of Public Health nutritional requirements. The San Francisco 
law would allow toys to be given away with kids’ meals that have less than 
600 calories, contain fruits and vegetables, and include beverages without 
excessive fat or sugar.41
‘All right then, they would have lamb for supper. 
She carried it upstairs, holding the thin bone-end 
of it with both her hands, and as she went through 
the living-room, she saw him standing over by the 
window with his back to her, and she stopped.
“For God’s sake,” he said, hearing her, but not 
turning round. “Don’t make supper for me. I’m going 
out.”
At that point, Mary Maloney simply walked up behind 
him and without any pause she swung the big frozen 
leg of lamb high in the air and brought it down as 
hard as she could on the back of his head.’
– Roald Dahl, ‘Lamb to the Slaughter’, 1953 
Our relationship to the food we have access to has been 
a critical influence on our physical human development. 
Early ancestors of human beings, Paranthropus boisei, 
developed enormous muscled jaws with huge back 
teeth to enable them to accommodate  harsh climatic 
conditions and grind down the tough plants available 
at the time. Seemingly not as specialized, another ape 
roaming this harsh new climate, the Homo habilis, was 
less discerning and would track vulture activity and 
scavenge the remains of predator kills. A calorie and 
nutrient-rich meat diet meant that the Homo habilis didn’t 
need the large intestines of the apes and earlier hominids. 
This freed up energy that was absorbed by the brain, 
allowing for the development of greater intellect. They 
developed tools, giving them access to the long chain 
fatty acids vital for brain growth and development hidden 
in the bone marrow of their scavenged kills. Despite their 
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Tsukiji Fish Market, Tokyo
At the time of writing, the Blue Fin tuna has become the latest commodity to 
polarize global legislatures. A ban on the harvest of the fish, highly prized by 
sushi connoisseurs, has been successively blocked by aggressive lobbying 
from the United States and Japan despite suggestions of a precipitous decline 
in its numbers.42
highly specialized evolutionary developments, the ‘bosei’ 
would ultimately become extinct. By contrast, Homo 
habilis, buoyed by their meat rich diet, and as a result 
their highly developed cognitive skills, would find ways 
to adapt and evolve around the impending Ice Age.1
These developments, which happened over hundreds 
of thousands of years, are still relevant today. Whilst 
the stakes may not involve the extinction of species, 
our physiological development, strength, cognitive 
capabilities and ability to fight disease, are dependent 
on the provision of a balanced, nourishing diet. In cities 
around the world, we are influenced by, adapt to and 
accommodate the challenges of our environments and 
climates through crisis and cyclical phenomena. Relative 
to the history of human development, we have now 
entered a new phase that is still in its nascent stages. 
As inhabitants of a globalized world, the activities of 
some on one side of the world have direct influence 
on those on the other. As author Jonathan Safran Foer 
comments, ‘It’s an empowering idea. The entire goliath 
of the food industry is driven and determined by the 
choices we make as the waiter gets impatient for our 
order or in the practicalities and whims of what we load 
into our shopping carts or farmers’-market bags.’
This has huge implications for the global legal and 
policy frameworks that oversee food provision. Millions 
of years on from the trials of Homo habilis, the global 
food trade is only a few thousands of years old. Basic 
to human survival, and with commodities unique to 
location, food was one of the first products people were 
able to produce at a surplus for trade. Also a relatively 
new phenomenon, political boundaries necessitated the 
need for trade. In some cases national boundaries have 
resulted in some countries being unable to produce 
all the food supplies they need whereas others have 
saturated local markets. 
Almost as old as the trade of food is the history of food 
traded against peoples’ will. Agriculture in colonies was 
primarily focused on growing export crops for profit and 
sale in the colonial powers; among them sugar, tobacco, 
tea, coffee, cocoa and tropical fruits. After independence, 
many countries continued to cultivate the same crops, 
and with greater national control over these exports a 
wave of legal frameworks and policies regulating this 
trade was implemented.2 Trade laws and economic 
policies placed tariffs on agricultural goods and stunted 
the returns back to the newly independent states. 
The 1980s brought the theory of ‘trade liberalisation’. 
A key feature of the ‘Free Trade’ model is a theory of 
‘comparative advantage’ under which countries trading 
across borders should specialise in foods consistent 
with their provision of resources, such as arable land, 
availability of labour and capital. These foods are then to 
be traded with importing countries that pay by exporting 
in return commodities that the reciprocal country does 
not produce. In theory, this system should lead to an 
efficient global food chain that is mutually beneficial 
in resources and leads to collective economic growth. 
However, these deals tended to favour the wealthier 
former colonial powers with lower or no tariffs on their 
commodities whilst tariff escalation was imposed on 
commodities produced by countries in competition with 
these wealthy states.3 
The establishment of the World Trade Organization 
(WTO) in 1995 was a result of the culmination of a 
several decades of trade negotiations that had taken 
place under the General Agreement on Tariffs and Trade 
(GATT) and has been cited as a ‘mark of how strongly 
the notion of free trade had captured the imaginations 
of governments’.4 The formation of the WTO gave these 
trade agreements a governing body, and through the 
threat of trade sanctions, a system of enforcing global 
trade rules. 
However, a failure to achieve consensus at the WTO 
on food and agricultural agreements would lead 
to regional agreements gaining strength. Regional 
trade agreements such as the European Economic 
Community (a predecessor to the EU) would also have 
the effect of creating markets impenetrable to poorer 
economies, whilst preserving established wealth, often 
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Guerrilla Gardening, Taipei 
Guerrilla gardening has cleaned up many communities and has liberated 
pockets of derelict and barren land in cities, and yet is perceived as an on-
going public health and safety risk. Many cities’ authorities are concerned 
with communities creating food-producing gardens on contaminated soil. 
Poisonous by-products from manufacturing, industrial farming, city septic 
systems, construction, automotive garages, laboratories, hospitals, and 
other industries induce potential threat to the culture of guerrilla gardening. 
Food production near toxic waste plants and polluted high traffic roads are 
enormous health risks and have been condemned by the authorities.
accrued through the instruments of colonialism. Post-
colonial societies are also regionally mobilised. During 
the 1990s, the FAO reported 15 new regional trade 
agreements agreed per year such as the Southern 
Common Market (MERCOSUR) established by 
Argentina, Brazil, Paraguay and Uruguay.5 
Throughout all these global trade agreements, tariff and 
non-tariff barriers have been identified as the biggest 
obstacles to food import and exports. Tariffs are imposed 
for a variety of reasons. One example is the tariff on 
poultry imports from Brazil set by the South African 
International Trade Administration Commission (ITAC). 
It is the ITAC’s assertion that surplus poultry is exported 
from Brazil and sold or ‘dumped’ in the South African 
market at very low prices. To protect the local poultry 
market, a tariff of 62.93% on Brazilian whole chickens 
and 46.59% on boneless cuts has been imposed. The 
Brazilian Chicken Producers and Exporters Association 
(Ubabef) has claimed that while Brazil supplies 73% 
of South Africa’s chicken imports, the poultry only 
represents 15% of all the chicken eaten in South Africa. 
If no agreement can be reached between the countries, 
the case will be referred to a WTO dispute resolution 
panel.6 
The European Union Common Agricultural Policy (CAP) 
is another example of a regional policy with associated 
contentious tariffs. Initially conceived to protect food 
security during the Cold War, the CAP was designed 
to protect European producers from cheaper products 
available outside the EU. This was first done through 
subsidising local agricultural produce, however now the 
policy imposes import tariffs on produce from outside 
the protectorate whilst simultaneously subsidising local 
product. The CAP is not without controversy. The EU 
intervenes in surplus food production in ways many 
other countries deem unfair: by subsidising the cost of 
export of that product at below cost price, or by storing 
it in the infamous EU ‘food mountains’ for later sale or 
destruction. There are cases of these exports being 
‘dumped’, or sold at dramatically reduced cost, in poorer 
countries, especially in Africa, compromising the local 
market. The CAP has also had policies of controlling 
agricultural production and even paying farmers not 
cultivate large tracts of land.7
Large corporations have played as important a role as 
entire regions in the history of the global food trade. These 
corporations, from state owned or sponsored entities to 
private family companies, deal with phenomenal sums 
of capital. Four of the five biggest global grain marketing 
companies in the world have been in operation since 
the mid to late 1800s. All but one (the newcomer, Archer 
Daniels Midland) are privately owned family businesses. 
Through a system known as Foreign Direct Investment 
(FDI), these corporations have been able to bypass 
many of the tariffs by directly investing in factories in 
the host countries they wish to import and export from. 
As a result these transnational corporations (TNCs) are 
subject to lower barriers whilst being able to influence 
policy in both countries of import and export in order to 
secure profits.8 
Influencing the decisions made on tariff disagreements, 
and policy-making at the WTO is an industry in itself. 
Actionaid reported in 2006 that in the EU there are 
15,000 professional lobbyists based in Brussels; one for 
every official in the European Commission. In the EU 
alone, annual lobbying expenditure is estimated to be 
as high as €1bn. The situation in the USA is even more 
extreme. In Washington DC, lobbyists outnumber US 
Congress lawmakers by 30 to 1.9 These lobbyists can 
heavily influence the direction of the WTO’s directives 
and food trade agreements. Actionaid reported on one 
group known as ‘Yum! Brands’ composed of a group 
of multinational fast food chains including KFC, Pizza 
Hut and Taco Bell, lobbying to influence the WTO’s 
agriculture talks. Yum! Brands formed the US Food 
Trade Alliance in 2005 with food multinationals Burger 
King, Dominos, Dunkin’ Donuts, McDonalds and 
Starbucks and heads the Global Alliance for Liberalized 
Trade in Food and Agriculture. Incorporating lobby 
groups from 15 countries around the world, the Global 
Alliance’s members lobby and pressure governments, 
in whose countries their businesses form large parts of 
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top: Urban Life Under Embargo, Havana
State incentives allow urban food producers to sell their excess produce 
directly to consumers at community farmers’ markets rather than exclusively 
through the state redistribution chain. The ability to provide fresh produce with 
zero transportation costs reduced food prices and significant lowered of the 
cities’ carbon footprint. The spontaneous city gardens have since fed a hungry 
population, and radically transformed Cuban’s urban topography forever.
bottom: Feed Yourself Operation, Accra
City dwellers, in Accra, of mid to high socio-economic status including 
government officials farmed in enclosed gardens around their homes, while 
peri-urban cultivation occurred on the edges of the city. The urban poor and 
undereducated rural migrants with agricultural knowledge engaged in open-
space food cultivation to sustain their livelihood. 
the economy, to relax their tariffs and open their markets 
through the WTO.10 
Urban Life Under Embargo 
Against this backdrop of restrictive trade policies, 
Havana offers a fascinating example of urban ingenuity 
despite being one of the most extreme case studies 
of exclusion from global trade markets. The Cuban 
government responded to trade sanctions in the early 
1960s by developing links with new allies and by 
maximising internal production. An example of this 
move to self sufficiency is the self-sustained agrarian 
framework of Havana which formally began in 1994. 
The Cuban government adopted a new policy, Law No. 
142, to modify existing rules and regulations governing 
agriculture and livestock activities in urban spaces 
throughout the island.11 Driven by necessity, President 
Fidel Castro’s government granted indefinite usufruct 
ownership to the population to transform abandoned 
state-owned and private land for public cultivation.12 
The urban land-use rights fundamentally reconnected 
the city directly with the land and encouraged urban 
food production. Urban inhabitants mobilised to convert 
patios, rooftops, and unused parking lots into productive 
vegetable allotments, and reared livestock in a collective 
effort redolent of Britain’s World War II victory gardens. 
Under the initiative, large state-owned sugarcane farms 
and agriculture enterprises were divided into ‘Basic Units 
of Cooperation Production’, small workers’ production 
collectives to increase autonomy of governance.13 
The planning framework afforded farmers and their 
families’ greater economic responsibilities in cultivation 
productivity.14 Urban food production in Havana varies in 
scale from individual backyard ‘huertos populares’, large 
allotments ‘organiponico’ by individuals and institutions, 
to state-owned farms operating a profit sharing scheme 
‘empresas estatales’. Organoponicos are the most 
common type of garden; made from cement blocs and 
discarded construction columns, cultivation takes place 
inside containers that act as raised beds filled with an 
organic matter and soil mix.15 These small growing 
containers were established as a way of plugging into 
widespread, readily available spaces within the city, and 
providing a fertile growing environment in the poor quality 
urban soils.16 Crop beds are generally a composite of 
50% organic material (manure), 25% composted waste 
(rice husks and coffee bean shells) and 25% soil. 
The success of the gardens was attributed to the 
distribution of land for food production. The power of the 
communist state that owned all the land in Cuba with 
the exception of private homes gave it the resources 
at its disposal that it needed to support its policies. Any 
citizen or entity was able to request unused lands up to 
thirty-three acres to be passed out in usufruct for 20-40 
years.17 
Due to severe shortage of fuel, sustainable food 
production policies were brought into practice. The land 
was cultivated with manual labour, and communities 
were introduced to organic growing principles and the 
reliance on locally available building resources.18 To 
champion the new law, the Cuban Ministry of Agriculture 
initiated networks of ‘extension agents’19, consisting 
mainly of women from neighborhoods to educate urban 
farmers in methods of permaculture, composting and 
the use of biological controls. This included employment 
of repellent plants like marigolds20 to keep pests away 
since chemical pesticides were outlawed within the city. 
Permaculture enables the city to have a sustainable 
high-yielding ecosystem for urban agriculture and 
increased biodiversity. Co-ops were established, owned 
and managed by local citizens encouraging the trade of 
other scarce items such as seeds and tools. 
State incentives allow urban food producers to sell their 
excess produce directly to consumers at community 
farmers’ markets rather than exclusively through the 
state redistribution chain.21 Local trading of organic 
provisions become a real source of employment for 
many people and helped urban farmers to achieve 
parity of earning with white-collar workers. The ability 
to provide fresh produce with zero transportation costs 
reduced food prices and significantly lowered the city’s 
carbon footprint. Today, Cuba proudly grows 90 % of its 
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bottom: Soup Kitchen, New York
The Relief Bus outreach consists of two former school buses customized into 
mobile food centres to help the poor and homeless.
top: Westminster Cathedral, London
Westminster Cathedral has become well known as a place to congregate to 
get free sustenance from volunteers. In 2011, Westminster City Council was 
seeking to pass a bylaw that will outlaw soup kitchens from operating in a 
designated area around the cathedral. The local council claims that giving out 
free food encourages people to stay on the streets. 
fruits and vegetables, with 4 million tonnes of vegetables 
every year from urban allotments in Havana alone. 
One cooperative built on a former rubbish tip, Alamo 
Organiponico, now provides employment for 170 people 
and supplies 240 tonnes of vegetables annually.22 The 
spontaneous city gardens have since fed a hungry 
population, and radically transformed Cuba’s society, 
politics and the urban topography forever.
Feed Yourself Operation
Urban agriculture, from the growing of plants to rearing 
animals, is present in almost all African cities. According 
to the FAO, there will be 35 million urban farmers in 
African cities by 2020.23 For many on the continent, 
an urban garden provides a degree of food security 
and access to fresh produce. Surplus often provides 
a source of industry, especially for the vulnerable 
such as women-headed households, the unemployed, 
the elderly and people with disabilities. In Harare, 
Zimbabwe, the sale such of fruit and vegetables on the 
street is an embedded urban industry. In Harare North, 
Novelist Brian Chikwava writes of the life of some of 
these vendors: ‘It’s the Freezits and rock buns that clinch 
it. That is true vendor’s stuff. Sadza and fish head you 
can say, maybe anyone can eat that. But the Freezits 
and rock buns – no one have those kinds of cravings 
unless you was once part of it the bus-terminus-vending 
people.’
  
Similarly in Accra, Ghana, urban agriculture has no legal 
status despite establishing itself as one of the most 
important informal self-sustainability activities in built-up 
areas. In 1972, the Acheampong Government introduced 
the ‘Feed Yourself Operation’ (FYO), an emergency 
urban agriculture in response to the country’s food crisis 
after the international community refused credit and aid 
to Ghana.24 City dwellers, in Accra, of mid to high socio-
economic status including government officials farmed in 
enclosed gardens around their homes, while peri-urban 
cultivation occurred on the edges of the city. The urban 
poor and under educated rural migrants with agricultural 
knowledge engaged in open-space food cultivation to 
sustain themselves. Open space cultivators are guerrilla 
gardeners who cultivate land without legal rights and 
access permission, typically on undeveloped community 
land belonging to central and municipal governments, 
including railways and aviation authorities, parks and 
university campuses.25 Guerrilla gardening in Accra has 
helped contribute to the greening and management of 
public spaces, and reduced refuse dumping and illegal 
drug related activities in urban areas without costing the 
city.
In more recent times, Ghanaian government and officials 
have become increasingly positive towards urban 
agriculture, mostly due to socio-political and economic 
pressures. It worries the government to alienate voters 
who are not given the right to subsidize their food 
purchases by growing and selling their own food when 
Ghana’s economic and unemployment situation is bad, 
and the cost of living is very high. Government officials, 
in particular, are willing to endorse a popularity vote 
by allowing urban food production to avoid unrest and 
demand for change in government even though it is 
technically illegal.26 
Economic factors have been instrumental in changing 
the negative attitudes government officials held towards 
urban agriculture in Accra. The increased industrialization 
in the country made the government consider sustaining 
a ready supply of labourers.27 The perception is that 
foreign investors would be more attracted to investing in 
a country that did not have difficulty in recruiting workers 
with the necessary skills to work in urban industries.28 
Similarly, easing the laws on urban agriculture helped 
remove responsibility from the government to support 
an unskilled workforce in Accra.29 Urban agriculture 
allows low skilled, low salaried unemployed workers to 
remain in the cities. By tolerating self-sustainable urban 
food cultivation, the government believes that the urban 
workforce may not feel the realities of their exploitation 
and will be less willing to push for salary increases. 
Despite the socio-economic and environmental benefits, 
the Ghanaian policy makers and municipal government 
have yet to re-evaluate their current urban land-use 
planning regulations to address issues of land tenure 
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healthier, more wholesome lifestyle.
The lack of consideration of food systems in the 
planning frameworks of cities has become a serious 
worldwide issue of the twenty-first century. Food is 
vital for human life, and its production in cities must 
be given equal attention as the traditional concerns 
of urban development policies for housing, 
transport, air, water and economic development 
within communities.40 Ultimately, in order for life in 
cities to be sustainable, all aspects of food including 
its growing, production and processing, distribution 
and retail, consumption and waste should become 
the priority of new planning policies to regulate the 
future demands of rapid urbanization. 
notes:
1. ‘Food for thought - 3 million years ago’ , [http://www.bbc.co.uk/sn/
prehistoric_life/human/human_evolution/food_for_thought1.shtml], retrieved 
17 August 2012
2, 5+8. C Hawkes & Sophia Murphy, ‘An overview of Global Food Trade, 
[http://media.wiley.com/product_data/excerpt/65/14051998/1405199865-3.
pdf], retrieved 17 August 2012
3. ‘Trade Liberalisation’, [http://www.economicsonline.co.uk/Global_
economics/Trade_liberalisation.html], retrieved 17 August 2012
4. ‘The WTO: History’, World trade Organization, [http://www.wto.org/english/
thewto_e/cwr_e/cwr_history_e.htm], retrieved 17 August 2012
6. ‘Brazil confronts South Africa at WTO over poultry tariffs’, [http://
africanfarming.net/livestock/poultry/brazil-confronts-south-africa-at-wto-over-
poultry-tariffs], retrieved 17 August 2012
7. ‘Common Agricultural Policy’,[http://www.civitas.org.uk/eufacts/FSPOL/
AG3.htm], retrieved 18 August 2012
9. ‘Corporate Lobbying’, Action Aid, [http://www.actionaid.org.uk/100300/
corporate_lobbying.html], retrieved 19 August 2012
10. ‘Under the Influence’, Action Aid [http://www.actionaid.org.uk/_content/
documents/under_the_influence_final.pdf], retrieved 19 August 2012
11. ‘Case study: Havana, Cuba’, Future Policy, [http://www.futurepolicy.
org/3407.html], retrieved 21 August 2012
12+14. MG Novo & C Murphy, ‘Urban Agriculture in the City of Havana: A 
Popular Response to a Crisis’, 1999, [www.ruaf.org/book/export/html/76], 
retrieved 20 August 2012
13. L J Enriquez, ‘Cuba’s New Agricultural Revolution: The Transformation of 
Food Crop Production in Contemporary Cuba’, Development Report no.14, 
Food First Institute for Food and Development Policy, USA, 2000, p.7
15, 16+18. K Taboulchanas, ‘Case Study in Urban Agriculture,Organiponicos 
in Cienfuegos, Cuba, [http://dp.biology.dal.ca/reports/ztaboulchanas/
taboulchanasst.html#toc], retrieved 20 August 2012
17. A Fisher, ‘The Exceptional Nature of Cuban Urban Agriculture’, 2010, 
[http://civileats.com/2010/04/21/the-exceptional-nature-of-cuban-urban-
agriculture/], retrieved 21 August 2012
19. R R Pinderhughes, ‘Urban Agriculture in Havana, Cuba’, San Francisco 
State University, 2000
20+22. S Murch, ‘The Vegetable Gardeners Of Havana’, BBC Two Future of 
Food, 2009
21. M G Novo and C Murphy, ‘Urban Agriculture in the City of Havana: A 
Popular Response to a Crisis’, 1999, [www.ruaf.org/book/export/html/76], 
retrieved 3 September 2012
23. T Bacala, ‘Urban agriculture innovations feed Sub-Saharan African 
cities’, Media Golbal, [http://blogs.worldwatch.org/nourishingtheplanet/
wp-content/uploads/2011/02/Media-Global-Toni-Bacala-Urban-agriculture-
innovations-feed-Africa-Daniel-Gustafson.pdf], retrieved 4 September 2012
24-25. R Asomani-Boateng, ‘Urban Cultivation in Accra: An Examination 
of the Nature, Practices, Problems, Potentials and Urban Planning 
Implications’, Habitat International, Vol 26, Issue 4, December 2002
26-30. K Obosu-Mensah, ‘Changes to Official Attitudes to Urban Agriculture 
in Accra’, African Studies Quarterly 6, no.3, 2002
31. Foresight Report, ‘The Future of Food and Farming: Challenges and 
choices for global sustainability’, The Government Office for Science, 
London, UK, 2011, p.9
32. ‘Human Settlements’, United Nations, [http://www.un.org/en/
globalissues/humansettlements/], retrieved 7 August 2011
33. ‘Asian States Feel Rice Pinch’, BBC News, 2008, [http://news.bbc.
co.uk/1/hi/world/south_asia/7324596.stm
34+36. K Morgan, ‘Feeding The City: The Challenge of Urban Food 
Planning’, International Planning Studies, Vol.14, No.4, November, 2009, 
p.430
35. BBC News Africa, ‘Fresh Riot Break Out in Algerian Capital Algiers’, 
2011, [http://www.bbc.co.uk/news/world-africa-12134307
37+40. K Pothukuchi and J L Kaufman, ‘The Food System: A Stranger to the 
Planning Field’, Journal of the American Planning Association, Vol.66, No.2, 
2000, p.7
38. E Cox et al, ‘Re-imagining The High Street: Escape from Clone Town 
Britain’, New Economics Foundation, London, UK, 2010
39. G Dyer, ‘The Future of Food Riots’, 2011, [http://www.commondreams.
org/view/2011/01/10-1], retrieved 8 August 2011
41. L Baertlein, ‘San Francisco law curbs McDonald’s Happy Meal toys’, 
Reuters, 2010, [http://www.reuters.com/article/2010/11/02/us-mcdonalds-
toys-idUSTRE6A16PR20101102], retrieved 25 August 2013
42. D Jolly & JM Broder, ‘U.N. Rejects Export Ban on Atlantic Bluefin Tuna’,  
The New York Times, 2010, [http://www.nytimes.com/2010/03/19/science/
earth/19species.html?_r=0], retrieved 25 August 2013
and security to support urban agriculture.30 
Conclusion 
There is great urgency for cities to reform existing 
planning law and policies relating to urban food 
production and integrate food security into the 
national planning policy. Food production in cities 
has a strategic role for developing sustainable, 
healthy and productive urban habitats. The global 
food system will experience an unprecedented 
confluence of pressures, as the global population 
will increase to over 9bn by 2050.31 Two-thirds, or 
6bn will live in cities.32 The intense demographic 
shift and rapid urbanization of arable land may 
lead to an overall drop in agricultural production 
of 20 to 40%, depending on the severity and length 
of natural global disasters and regional conflicts. 
Simultaneously, food export restrictions by food-
producing nations,33 and access to sustainable 
energy and water are further inhibiting affordable 
food. Wheat and rice prices have continuously 
soared globally, affecting the most important stable 
food source for a large part of the world’s population, 
forcing the social classes into food insecurity. 
The global crisis of increases in food prices 
has caused political and economical instability 
alongside social unrest in both poor and developed 
nations. Public displays of protest and anger 
occurred in over 60 countries during 2009.34 
Riots in Algiers in 2011 were widely perceived as 
based on deep frustrations with the ruling elite 
over concerns in the doubling of prices of flour, 
cooking oil and sugar in the space of six months.35 
Simultaneously, millions of hectares of agricultural 
land in developing countries are being bought by 
rich governments and corporations in an effort to 
secure long-term food supply interests. Rising food 
prices are fuelling charges of new colonialism.36 A 
strategic national and city-planning framework with 
integrated food production policies could prove an 
important response to anticipated food shortages, 
while providing a number of economic, social and 
health benefits. 
Food security is critical in community regeneration 
both at a local and national scale. The fundamental 
goal of any planning framework is to ensure 
residents access at all times to affordable, high-
quality food. Inner city residents on low incomes 
need better access to quality food retail outlets.37 
Currently, planning policies for town, district and 
city centres in the UK permit the loss of food shops 
to other non-retail uses such as estate agents, 
banks, pubs and take-aways. By splitting retail into 
two separate use classes, namely food retailing 
and non-food retailing, planning permission would 
therefore be required for changing a grocery to other 
retail use. A national size limit on floor space on all 
retail premises would also prevent large food retail 
developments dominating town centres that could 
potentially undermine small shops and create local 
monopolies. The amalgamation of small shops (200-
250m2) to create a larger store or supermarket, and 
development of restaurant chains within a centre or 
neighbourhood should not be permitted in cities. 
Allocating sites for markets in all local centres 
would help to promote diversity of food access.38 
Most urban inhabitants live in a cash economy; the 
mentality has led people to buy their food rather 
than to grow it. This dependency on purchasing, 
especially of imported food, has made them extremely 
vulnerable.39 For new cities, housing developments 
can be planned to integrate agriculture at the scale 
of landscape; buildings can be used to terraform the 
natural topography, be surfaced in growing media 
and orientated to receive sunlight. Alternatively, new 
housing must include space for off-site allotments 
provision, designed and located consciously to 
facilitate the maximum opportunities for the potential 
of growing food. Community growing initiatives 
should be thoughtfully encouraged as a planning 
concern. The management of food consumption 
and waste must be factored in to the design and 
considerations of new-build housing developments 
and flat conversions by providing space for separate 
waste storage. The kitchen should provide space 
to store food, encourage cooking and promote a 
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2i. Food + Transport
‘Fast Food’
Dining on the Shinkansen, Tokyo Station
At train stations in Tokyo and inside Shinkansen trains travelling between 
Japanese cities, there are food vending machines and mobile trolley services 
offering ‘Ekiben’ (train station lunch) made with local produce of the departure 
station.
‘London was once a city of smells and I can map my 
life there through them … I must have a knack for 
smells because my next move was to Bermondsey, 
close to the Sarson’s factory on Tanner Road (which, 
as the name suggests, had once smelled even 
worse). When the wind blew in the right direction, 
you didn’t need to put vinegar on your chips: the 
air did it for you. Somehow the ubiquitous tang was 
rather comforting. You could always find your way 
home in the dark.’ 
– Carolyn Steel, ‘Hungry City’, 2008
Globally, more than enough food is produced to 
adequately satisfy the nutritional demand of the world’s 
population. Thus, the chronic problem of international 
food shortages is one of distribution. At any time of 
the year, in cities all over the world, fresh foods can be 
found irrespective of whether they are in season or not. 
Whether it’s Alphonso mangoes from India or avocados 
from Peru, food retailers today can source foods from 
anywhere to satisfy the eclectic demands of an urban 
food culture. The globalisation of the food economy 
has been aided by the coincidental growth of food 
transportation over the last 50 years. The international 
transportation of food is reliant on a number of 
infrastructural and technological developments that have 
prolonged the lifetime of organic foods and enabled them 
to be conveyed over great distances. These modern 
advances have permitted a greater distance between 
where foods are grown and where they are eventually 
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Xin Fa Di Agricultural Wholesale Market, Beijing
The state-run market is one of the world’s largest with over 80,000 regional 
and international traders. Whilst the agricultural production of food is 
increasingly relocating to developing countries and regions where land and 
labour are cheap, the distribution of foods to wealthy economies, where they 
can be sold at a high unitary cost, has simultaneously increased. 
consumed which has had a profound effect on patterns 
of consumption and production. 
The geographical detachment of the primary production 
of food from the location of its eventual consumption 
has led to the emergence of a general trend according 
to the economic principals of the global food economy. 
Whilst the agricultural production of food is increasingly 
relocating to developing countries and regions where 
land and labour are cheap, the distribution of food 
to wealthy economies, where it can be sold at a high 
unitary cost, has simultaneously increased. As a result, 
countries that are net exporters are generally becoming 
specialised in terms of the things they are producing. 
Ecuador for example, despite a population of just 
15 million people, 0.2% of the global population, is 
responsible for producing 5,000,000 tonnes of bananas 
each year, which is 10% of the bananas eaten world 
wide. At the same time, countries that are net importers of 
food are becoming less and less dependent on their own 
agricultural economy. America is reliant upon imports to 
contribute over 60% of its domestic food supply.1 
Whilst the unrelenting rise of food transportation may 
offer economic efficiency and occasionally, energy 
efficiency by allowing the most successful primary 
industries to access international markets, it is also 
a huge contributor to global greenhouse emissions, 
reliant on an exorbitant consumption of non-renewable 
resources and a enabler of the social exploitation of a 
vulnerable workforce. Furthermore, a recent study by the 
UN has revealed that the further foods have travelled, 
the more their vitamin and mineral content deteriorates. 
The global food system is responsible for 30% of all 
global emissions, the majority of which are incurred by 
the transportation of food.2 ‘Food miles’ is the common 
term for the distances travelled by foods from fields to 
forks and has become an important social parameter 
influencing consumer culture. Understanding our foods 
in terms of the distances they have travelled is critical to 
equating our food with its impact on climate change as 
well as its effects on air pollution and traffic congestion.
Whilst food miles do significantly contribute to global 
carbon emissions and climate change, they can be 
an unreliable indicator when evaluating the energy 
efficiency and environmental impact of food economies. 
Growing green beans in Kenya is a manual and labour 
intensive industry that uses organic fertilisers and low-
tech irrigation methods. As well as producing high yields 
of beans in an energy efficient and environmentally 
friendly way, agricultural industries such as this are a 
very significant employer of under-privileged people in 
the developing world. In stark contrast, European and 
North American green bean production is reliant on oil-
based fertilisers and diesel burning tractors. It is hence 
the case that, although green beans from Kenya must 
be packaged and shipped to foreign food economies, 
they often have a smaller carbon footprint than green 
beans produced locally. 
Food miles almost exclusively refer to the distances 
travelled by food from their country of origin to the 
supermarket where they are sold, and forget the miles 
travelled by consumers. A recent study of Britain’s food 
economy revealed that almost half of its food miles came 
from vehicles going to and from the shops. The average 
British family drives 136 miles a year to buy food.3 By 
driving to buy shopping, the average UK consumer 
emits more carbon than is emitted by transporting the 
food to the UK in the first place. The Department for 
the Environment, Food and Rural Affairs (DEFRA) has 
calculated the cost of food miles to be £9 billion a year to 
the UK, which is more than the total contribution of the 
agricultural sector.
To reduce food miles without comprehension of the 
environmental opportunity cost of alternative supply lines 
would be detrimental to the global food economy. The 
notion of food miles should instead be used to encourage 
the reduction of food miles incurred by consumers and to 
economise all existing international supply lines. Whilst 
farmers markets support local agricultural economies 
and are environmentally responsible in terms of the 
impact of their agricultural production and transportation, 
as there are so few of them, especially in cities, they are 
responsible for many food miles by the consumer.
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from top left clockwise: Ipoh, New York, Saigon and Mumbai
Food delivery service in Ipoh, New York and Saigon, similar to that in Mumbai 
and Karachi. The ‘Dabbawallas’ in India deliver home cooked lunches to staff 
at their desks working in urban office developments in a unique procedure, 
which continues a tradition a century old.
From a social and environmental perspective, much 
of the transportation of foods is unjust and immoral. 
Many of the world’s poorest countries have the largest 
primary agricultural industries relative to their size, yet, 
despite the volume of food they produce, they suffer 
from chronic under nourishment as most of the food they 
produce is exported. Commercial food transportation 
is insensitive to food shortages and malnourishment. 
Instead, what little food aid there is, is provided by 
non-profit organisations such as The Red Cross and 
UNICEF. The economic and political forces on the global 
food economy have encouraged richer economies to 
become reliant on imports, poorer economies to be 
reliant on exports and the entire system to be reliant on 
international transportation. This universal reliance on 
transport places all cities in a vulnerable situation as it 
ties them all to the unstable and ill-fated non-renewable 
resource economies of oil and gas.
Special Delivery
In one of the world’s biggest and busiest cities, the pace 
of life is so fast that even eating can be a challenge. But 
as globalization radically reshapes India’s cities, there is 
one labour-intensive tradition that refuses to surrender 
to economic pressure. The ‘Dabbawallas’ of Mumbai 
and Karachi deliver home cooked lunches to staff at their 
desks working in urban office developments in a unique 
procedure, which continues a tradition a century old. 
Established in 1890, this system was created by 
Mahadeo Havaji Bachche who travelled along with 
hundreds of others to the northern capital of Maharashtra 
desperately seeking work. Bachche soon realized that 
for those people who were fortunate enough to actually 
have jobs, lunch posed quite a challenge. The scarcity of 
restaurants and cafes in the then British ruled Bombay, 
simply made lunch, a rather anticlimactic respite.
Eager to satisfy the disappointed appetites of hundreds 
of workers, Bachche looked at the alternative sources. 
Inviting workers families to cook a simple meal of rice, 
dhal and curry, he proposed an organized home delivery 
service to send family made meals to the workplace. 
The method has remained much the same to date. 
Mumbai has an estimated 5,000 ‘Tiffin’ carriers who 
deliver approximately 175,000 lunch boxes each day.4 
The Dabbawalla (dabba derived from the colonial term 
‘Tiffin dabba’ meaning light meal and walla referring to 
the male carrier) refers to a colour code on each of the 
Tiffin boxes used to denote owner, work address and 
floor. Rather than succumbing to the temptations of new 
restaurants and cafes, urbanites still prefer to use the 
service infrastructure acknowledged as one of the most 
reliable supply chains in the world with only an average 
of 3.4 errors per one million deliveries.5
Indeed, a similar approach is applied to the commodity of 
milk. India is the largest producer and consumer of cattle 
and buffalo milk in the world, and commonly delivers the 
commodity in metal containers, usually on a bicycle, in a 
system fashionably reminiscent of the Dabbawalla.6 
A Global Vending Machine
The last 50 years have seen major shifts in the way that 
people buy their food. Fifty years ago most people bought 
their food from markets or specialist food shops, such as 
greengrocers, butchers, fishmongers and bakers. In the 
UK, approximately £76 billion is spent on groceries each 
year, and more than 80% of this goes to supermarkets.7 
Supermarkets have become huge businesses and their 
dominance is killing the diversity of the high street. 
‘Asda Walmart’ is now the world’s largest company by 
turnover8, while Tesco takes one in every seven pounds 
spent in the UK.9 This change in food retailing has had 
many impacts on the environment. 
A recent survey of all supermarkets estimated that, 
including car parking, supermarkets now cover a land 
area of 24.5 square miles, or the equivalent of 15,000 
football pitches in the UK alone.10 Supermarkets generate 
thousands of car journeys. Recent work for DEFRA (the 
Department for Environment, Food and Rural Affairs), 
suggests that car use for food shopping results in costs 
to society of more than £3.5 billion per year, from traffic 
emissions, noise, accidents and congestion.11
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top: Floating Market, Bangkok
The Damnoen Saduak Floating Market, near Bangkok is a well-established 
point of trade and exchange for fresh, locally cultivated produce that takes 
place on a waterway. 
bottom: Yatai Suppers, Tokyo
Tokyo’s Yatai mobile food bars bring local food to the urban streets, laden 
with ramen, noodles, soup and sweet potato. In a mechanical system that 
unfolds from a cycle drawn cart, these mini restaurants permeate the streets 
with their rich aromas and themed recordings, which alerts passers by to the 
freshly cooked food, that is hot and ready to be served. The local menu in the 
Yatai changes by season.
Traffic congestion also occurs on a larger scale as the 
distribution systems used by supermarkets generate 
large amounts of traffic. Over the last decade, the 
distance that food travels before it reaches shoppers has 
increased. Supermarkets continue to distribute the vast 
majority of their goods by road freight. In a report compiling 
the response of nine of the UK’s top supermarket chains 
to a detailed questionnaire on their environmental 
performance, only three supermarkets claimed that they 
used rail transport, which only accounted for less than 
4% of their total freight mileage.12 It was also calculated 
that the lorries of the nine supermarket chains travelled 
an approximate total of 670 million miles per year.13 This 
is equivalent to nearly four return trips to the moon every 
day. Such volumes of traffic produce large quantities of 
climate changing emissions. 
Food travels further than any other type of good.14 
Imports of fresh produce are increasingly occurring via 
air transport. Food now accounts for 13% (by weight) 
of air freighted goods, and this is increasing rapidly.15 A 
dedicated road into Heathrow Airport was built to facilitate 
the smooth handling of 140,000 tonnes of fresh food 
produce per year.16 Tropical fruit imported by plane uses 
over 30 times more energy per kilo than home-grown 
apples.17 Further, around one in ten car journeys in the 
UK are for food shopping18, and it has been estimated 
that the carbon dioxide emissions generated by people 
driving their food shopping home could equal those 
generated by the commercial transportation of food 
within the UK.19 Consumer decisions on specific choices 
of food and transport can have an important effect on 
the environment. As a result, buyers can lessen their 
environmental impact  by avoiding large supermarkets. 
Online shopping could be more environmentally friendly 
than driving to the shops. Assessing the environmental 
effects of delivery logistics, a new survey conducted by 
the ‘Logistics Research Centre’ at Heriot-Watt University 
in Edinburgh, indicates that on average, having goods 
delivered to your home by a package delivery company 
generates considerably less carbon dioxide than making 
a specific trip to the shops to buy the same item.20 The 
assessment discovered that a typical van-based home 
delivery produced approximately 181g CO2, compared 
with 4,274g CO2 for an average trip to the shops by car, 
and an average bus trip by a shopper producing 1,265g 
CO2.21 The research found that when a customer drives 
to the shops and buys fewer than 24 small items per trip 
or travels by bus and buys fewer than seven items, home 
delivery proved to be more environmentally friendly.22 
The results imply that the potential of home delivery may 
be the green future of our grocery shopping. 
Great Yarmouth and Waveney Mobile Food Store
In an area identified as having one of the lowest rates 
of fruit and vegetable consumption in the UK alongside 
high levels of unemployment, a council initiative has 
established a new way of providing healthy food 
produce to a needy population.23 The ‘Mobile Food 
Store’ is a project set up by the organization ‘Community 
Connections’ and the Great Yarmouth and Waveney 
National Health Service (NHS) in East Anglia. Supplied 
with fruit and vegetables from a merchant in the nearby 
city of Norwich at wholesale prices, a grocery van 
travels between deprived areas in Great Yarmouth and 
Waveney offering fresh produce, and healthy choices for 
the community at wholesale prices. The van travels a 
regular route around the area, and residents are able 
to find out when the van will be in a street near them by 
referencing a timetable posted online.
The Mobile Food Store is a personalised approach to 
changing the behaviour of local residents by providing 
access to healthy food at competitive prices. Customers 
are invited to climb aboard the mobile food van to select 
the goods they would like to buy themselves. Health 
trainers, who sell the produce and give advice on recipe 
ideas and information on how to store and cook food, 
whilst offering tasting sessions, deliver the service. 
With the health of the community at the core of the 
program, the NHS of Great Yarmouth and Waveney 
used geo-demographic information to determine the 
best route for the mobile fruit and vegetable store. Maps 
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top + bottom: Business Class, Venice and Cape Town 
Venice was once a powerful trading state between Europe and Asia, 
accumulating wealth as merchant classes and its city developed. In the 
17th century, the ‘Dutch East India Company’ settlers established a wealth 
of imported fruit plantations including grapes, citrus, and other species; a 
legacy that has a lasting influence on the society, economy and the urban 
development of the region. Cape Town is a unique example of this enduring 
impact of the early trade routes. The Western merchant classes used spices 
as a form of commercial credit.  This allowed the first great corporations, and 
the crucial components of future capitalist operating systems, to spread their 
trading networks. Now termed the ‘small world’ network, these early spice 
traders would be the first pioneers of the globalized, highly connected world 
we live in today.
were created to show where people who were most at 
risk of a heart attack, and those who were registered 
with diabetes, lived. Additionally, more detailed maps 
were made by ‘Experian’, a credit information group who 
used their ‘Mosaic’ data system to analyse population 
types and show where those people most likely to eat 
less than one portion of fruit and vegetable per day 
lived and worked. The data was then used to target the 
postcodes and households, producing a travel route 
for the mobile food store, with special ‘healthy start 
vouchers’ distributed to vulnerable members of the 
community. 
Pavement Restaurants
Tokyo’s Yatai mobile food bars bring local food to the 
urban streets, laden with ramen, noodles, soup and 
sweet potato. In a mechanical system that unfolds from 
a cycle drawn cart, these mini restaurants permeate the 
streets with their rich aromas and themed recordings, 
which alert passersby to the freshly cooked food, that is 
hot and ready to be served. The local menu in the Yatai 
changes by season. Spring brings fava beans and white, 
green, and purple asparagus. Summer sees lily flower 
bulbs, bamboo shoots, and long slender cobs of baby 
corn that are commonly steamed by the kerb. Small 
groups of businessmen and students gather around the 
trailers, creating a temporary eating space to consume 
the food on offer and exchange light conversation. 
The practice of the portable food stall has existed 
over centuries. At sushi stalls, for example, sushi was 
not so much a meal as a snack, and customers would 
stand at counters while the sushi-maker sat inside, 
preparing orders. Ironically, this is the reverse of what 
is common today, where the sushi chef generally works 
standing up while the customers are seated. The sushi 
bar arrangement where chef and customer are in close 
interaction is unmistakably a legacy of the mobile Yatai 
kitchen.
The ice cream van is a classic British depiction of urban 
life, as quintessential as fish and chips, and Sunday 
roast dinners. Children and adults alike go into a frenzy 
when they hear the sound of playground melodies 
echoing around neighbourhood streets. Potential 
customers gather around ice cream vans and create 
a socially orientated physical space. This increase in 
social gathering can give a neighbourhood a subtle 
sense of community. 
Mobile food vendors attract foot traffic to commercial 
districts, which increases retail sales and creates a 
more vibrant retail business environment. By offering 
low-cost, culturally diverse foods for people on the go, 
they typically complement, rather than compete with 
‘sit-down’ restaurants and give people more reasons 
to frequent local shopping areas. Mobile food vendors 
can bring positive activity to a street and add a festive, 
people-orientated feel to an environment that helps to 
improve public safety. Vendors provide a window into 
many diverse cultures, and can introduce people to new 
foods and to the pleasures of spending time in the public 
space of the city.
Business Class
Long distance food delivery has existed throughout 
history. A meal from abroad is a glimpse into a place, 
its culture, its people, what and when they eat, how 
they source their food, and the gastronomic rituals they 
observe. People have always wanted to taste what the 
world has to offer. The sensory overload of sugars and 
spices enticed an era of discovery and long distance food 
transport that has existed since ancient times. Without 
these invaluable commodities, food remained bland and 
often unpalatable. The Spice Islands of Indonesia, India 
and east Africa’s Malabar were major sources of cloves, 
cassia, coriander, nutmeg, mace and others. India and 
its fortunate geographic location became the centre of 
the world spice trade, accepting ship imports from the 
Spice Islands that continued onwards by sea to the 
Middle East where Arab traders traded with Venetian 
and Italian vessels, before stock reached Europe. 
From the ninth century, Venice and Genoa became 
powerful trading states to Western Europe, accumulating 
wealth as merchant classes and cities developed after 
186 187
notes:
1. S Smith, ‘Fairtrade Bananas: A Global Assessment of Impact’, Institute 
of Development Studies, [http://www.fairtrade.org.uk/includes/documents/
cm_docs/2011/F/Fairtrade%20in%20the%20Banana%20Sector_IDS%20
Final%20Report%20December%202011.pdf], retrieved 12 January 2012 
2. D Carrington & J Vidal, ‘Global food system must be transformed ‘on 
industrial revolution scale’’, The Guardian, 24 January 2011
3. A Smith, P Watkiss & G Tweddle, ‘The Validity of Food Miles as an 
Indicator of Sustainable Development’, DEFRA, 2005, [http://archive.defra.
gov.uk/evidence/economics/foodfarm/reports/documents/foodmile.pdf], 
retrieved 5 January 2012
4. ‘Tiffin Carriers for Royal Wedding’, BBC, [http://news.bbc.co.uk/1/hi/world/
south_asia/4425345.stm], retrieved 5 January 2012 
5. S Rai, ‘In India, Lunch Survives Globalization’, The New York Times, 
2007, [http://www.nytimes.com/2007/05/29/business/worldbusiness/29iht-
lunch.1.5909233.html?_r=0], retrieved 5 January 2012 
6. D Sahni, A New Luxury for Mumbai’s Rich: Fresh Milk, The Wall Street 
Journal India, [http://blogs.wsj.com/indiarealtime/2011/05/24/a-new-luxury-
product-for-mumbais-rich-fresh-milk/], retrieved 7 February 2012
7. ‘The Economic Position of the Agri-Food Sector: Quarterly Analysis - 
Winter 2004/05’, [http://archive.defra.gov.uk/evidence/economics/foodfarm/
reports/afq/AFBWinter04.pdf], retrieved 8 February 2012
8. ‘CIO 100 ASDA’, CIO, [http://www.cio.co.uk/cio100/asda/4143/], retrieved 
8 February 2012
9. A Ramsay, ‘10 facts about Tescos’, [http://brightgreenscotland.org/index.
php/2011/04/10-facts-about-tesco/], retrieved 10 February 2012
10. ‘How to … oppose a supermarket planning application: A short guide’, 
Friends of the Earth, 2005, [http://www.foe.co.uk/resource/briefings/
campaigning_against_supermarkets.pdf], retrieved 10 February 2012
11. A Smith, P Watkiss, G Tweddle, ‘The Validity of Food Miles as an 
Indicator of Sustainable Development’, DEFRA, 2005, [http://archive.defra.
gov.uk/evidence/economics/foodfarm/reports/documents/foodmile.pdf], 
retrieved 10 February 2012
12+13. ‘How to … oppose a supermarket planning application: A short 
guide’, Friends of the Earth, 2005, [http://www.foe.co.uk/resource/briefings/
campaigning_against_supermarkets.pdf], retrieved 10 February 2012
14, 15+19. T Garnett, ‘Wise Moves, Exploring the relationship between 
food, transport and CO2, Transport 2000 Trust, [http://www.thepep.org/
ClearingHouse/docfiles/wise_moves.pdf], retrieved 12 February 2012
16. ‘Checking Out the Environment: Environmental impacts of 
supermarkets’, Friends of the Earth, 2005, [http://www.foe.co.uk/resource/
briefings/checking_out_the_environme.pdf], retrieved 12 February 2012
17. ‘Tescos’, [http://www.tescopoly.org/index.php?option=com_
content&task=view&id=353&Itemid=97], retrieved 12 February 2012 
18. ‘Commuting fact sheet’, Department for Transport, [http://www2.dft.
gov.uk/pgr/statistics/datatablespublications/nts/factsheets/commuting.pdf], 
retrieved 06 August 2013
20-22. ‘Online shopping ‘better for environment’’, [http://www.netimperative.
com/news/2009/march/online-shopping-2018better-for-environment2019], 
retrieved 12 February 2012
23. ‘Strategic Plan - NHS Great Yarnmouth and Waveney 2009-14’, NHS, 
[http://www.gywpct.nhs.uk/_store/documents/agendaitem7a-7b-strategic-
plan-and-financial-strategy.pdf], retrieved 15 April 2012
24. J Turner, ‘Spice: History of Tempetation’, HarperCollins, 2004
25. S Pooley, ‘Jan van Riebeeck as Pioneering Explorer and Conservator of 
Natural Resources at the Cape of Good Hope (1652-62)’, Environment and 
History, Vol 15, no 1, 2009, p.3-31
26. J Wordie, Review of ‘Merchants of Canton and Macao’, Sunday Morning 
Post, 2011
27. C Saunders, A Barber & G Taylor, ‘Food Miles – Comparative 
Energy/Emissions, Performance of New Zealand’s Agriculture Industry’, 
Agribusiness & Economics Research Unit, Lincoln University, Research 
Report 285, 2006, p.86
28. J Rayner, ‘Why worrying about food miles is missing the point’, [http://
www.guardian.co.uk/lifeandstyle/2013/may/26/worrying-about-food-miles-
missing-point], retrieved 1 August 2013
Fish for Dinner, Galata Bridge, Istanbul 
Anglers trailing their lines into the waters over Galata Bridge. The passage 
of ships into the Bosphorus Strait from distant shores and continents has 
caused irreversible damage to the marine environment due to the discharge 
of contaminated ballast water. 
feudal austerity. Wars were waged to control lucrative 
spice routes and the valuable trading commodities 
imbued with mystery and exoticism. To secure Middle 
Eastern control of the spice trade, the source remained 
classified and merchants would recount manufactured 
tales of mystery and peril to deter inquisitive European 
buyers. The tactic was partly successful until Marco 
Polo publicized his expedition along the Silk Road and 
his sighting of spice plantations, inspiring the dawn of a 
European Age of Discovery.24
Preceding the Ottoman takeover of Byzantine 
Constantinople in 1453, Western Europeans, keen 
to avoid extortionate taxes, set sail on a voyage to 
circumnavigate Africa via the Cape of Good Hope. 
Vasco Da Gama, the Portuguese explorer and navigator, 
was the first to succeed in 1498, undercutting the Middle 
East and opening routes for direct European trade with 
the East. Incidentally, the Cape of Good Hope is a 
unique example of the enduring impact of the early trade 
routes. In the seventeenth century, the Dutch East India 
Company settlers established a wealth of imported fruit 
plantations including grapes, citrus, and other species; 
a legacy that has had a lasting influence on the society, 
economy and the urban development of the region.25
European ignorance of and isolation from the 
cosmopolitan, intellectual, and commercial life of Asia 
was abruptly ended as the spice trade began to flourish. 
The Western merchant classes used spices as a new 
form of commercial credit to purchase new flavours and 
weapons. This allowed the first great corporations, and 
the crucial components of future capitalist operating 
systems, to spread their trading networks across the 
seven seas and make the world a significantly smaller 
and less bewildering place in the sixteenth century. 
Now termed the ‘small world’ network, these early spice 
traders would be the first pioneers of the globalized, 
highly connected world we live in today. 
Early trade also presented some unexpected 
contributions to the local food markets. Sago, a white 
powdery starch used to make a milky pudding similar 
to tapioca, was initially put to use as a packing material 
protecting delicate chinaware during the turbulent 
journeys of the sea cargo trade. Initially imported in vast 
quantities as an early form of polystyrene, the material 
later proved doubly profitable as it could be sold as a 
foodstuff at  the other end of the journey! 26
Conclusion
For those who can afford it, the long distance food 
system offers unprecedented and unparalleled 
choice. But the global vending machine often 
displaces local cuisines, varieties and agriculture. 
Products enduring long-term transport and storage 
depend on preservatives and additives, and 
encounter endless opportunities for contamination 
on their long journey from farm to fork. People 
everywhere depend increasingly on food from 
distant sources. The reason is partly location, as 
fewer people live near food production centres. 
Perhaps more importantly, advances in technology 
that allow longer storage and more distant (and less 
costly) shipping have encouraged the food system 
to sprawl out of control. 
Of course, it is not enough to simply look at the ‘food 
mileage’ of a single meal. There are even cases where 
an imported product has a lower embodied carbon 
footprint than the equivalent locally produced. A 
detailed study by Lincoln University in 2006 showed 
how the energy required producing lamb in the UK 
is four times as high as to produce the equivalent 
quality of meat in New Zealand.27 Although a key 
factor, examples like this show our food cannot 
simply be judged on its transportation costs, and as 
British food critic Jay Raynor writes, this would be 
missing the big picture.28 Instead, as the chapters 
of this research have shown, we are duty bound 
to examine how our food systems engage with the 
complex social, political and cultural variables, 
that are woven together and underpin today’s 
burgeoning cities. 
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3. Parallel Research within PhD 
period
During the latter stages within the PhD period, I 
worked on a number of collaborative initiatives 
intended to translate my research to a wider 
audience, for the enhancement of the quality of 
life in communities, bringing greater cultural and 
social awareness through environmental designs. It 
also formed strategic test-beds for the knowledge 
acquired through the PhD research. The initiatives 
were (3a) ‘Shaping Cities for Health: The Complexity 
of Planning Urban Environments in the 21st Century’, 
UCL-Lancet Commission, 2012; and (3b) Medical 
Research Council (MRC) UK research funding 
application – ‘Cultivating A Green and Sustainable 
Pension Plan’, 2012. 
(3a) ‘With almost thirty years experience from the 
Healthy Cities movement, we are increasingly aware 
of the features that transform a city into a healthy one. 
What is less well understood is how to deliver the 
potential health benefits and how to ensure that they 
reach all citizens in urban contexts across the world. 
This is an increasingly important task given that the 
majority of the world’s population already lives in cities 
and that, with current high rates of urbanisation; many 
millions more will soon do so. We provide an analysis of 
how health outcomes are part of the complexity of urban 
processes, arguing against the assumption that urban 
health outcomes they will improve with economic growth 
and demographic change. Instead, we highlight the role 
that urban planning can and should play in delivering 
health improvements through reshaping the urban fabric 
of our cities. We consider this through case studies of 
sanitation and wastewater management, urban mobility, 
building standards, the urban heat island effect and 
urban agriculture. We follow this with a discussion of 
the implications of a complexity approach for planning 
of urban environments, emphasising project-based 
experimentation and evaluation leading to self-reflection 
and a set of recommendations for policy.’
– Prof. Yvonne Rydin, Prof. Michael Davies, Dr Julio 
Davilla, Dr Giovanni di Grandis, Prof. Nora Groce, Dr 
Ka-Man Lai, Prof CJ Lim, Dr David Osrin, Dr Ian Ridley, 
Dr Ian Scott, Prof. Paul Wilkinson et al; Abstract from 
‘Shaping Cities for Health: The Complexity of Planning 
Urban Environments in the 21st Century’, UCL-Lancet 
Commission, 2012
My contribution to the Lancet report was on urban 
food production; the future of urban and rural areas is 
closely linked through the issue of food supply. Rapid 
urbanisation of peri-urban arable land is likely to lead 
to an overall drop in agricultural production, depending 
on the assumed severity and length of global natural 
disasters.1 Simultaneously, food export restrictions by 
food-producing nations,2 and constrained access to 
sustainable energy and water may further inhibit an 
affordable food supply. In urban areas, malnutrition, 
under-nutrition and increases in food prices has placed 
the issue of access to nutritious food high on the list of 
health concerns for the urban poor. In this chapter, I 
documented one potential solution. The implementation 
of Smartcities - the cultivation, processing and 
distribution of food within the city – could prove an 
important response to anticipated food shortages, while 
providing a number of economic and health benefits. 
The chapter also included the urban connections around 
enhanced urban agriculture and women communities in 
Havana, Cuba and Accra, Ghana. 
– Food production in Havana, Cuba
Following the 1989 collapse of the Soviet Bloc, from 
which Cuba imported most of its food, Cuba developed 
a state-supported sustainable urban agriculture 
infrastructure. The sudden loss of petroleum, machinery 
and fertilizers severely affected local food production, 
distribution and even refrigeration, compounding the 
immediate food shortage. In response, the Cuban 
government adapted city laws, granted ‘Basic Units of 
Cooperation Production’3 and declared indefinite free 
right to public land in order to cultivate food production 
for a starving population. In Havana, Cuba’s capital city, 
the inhabitants converted patios, rooftops, and unused 
parking lots into productive vegetable allotments and 
reared livestock in a collective effort. The land was 
cultivated with manual labour and organic waste. The 
Cuban Ministry of Agriculture also initiated networks of 
‘extension agents’4, consisting mainly of women from 
neighborhoods to educate urban cultivators in methods 
of permaculture, composting and the use of biological 
controls. This included employment of repellent plants 
like marigolds to keep pests away since chemical 
pesticides were outlawed within the city. Permaculture 
enabled a sustainable high-yielding ecosystem and 
increased biodiversity. Co-ops were established, owned 
and managed by city dwellers encouraging the trade of 
other scarce items such as seeds and tools. Local kiosks 
were set up as farmers’ markets in every community, 
trading local provisions and eliminating the need to 
travel and the carbon footprint. Today, Cuba grows 90 
percent of its fruits and vegetables, with 4 million tonnes 
of vegetables every year from urban allotments in 
Havana alone.5
– Urban agriculture in Accra, Ghana
In 1972, Ghana’s food movement ‘Feed Yourself 
Operation’ (FYO) initiated city dwellers in Accra to farm 
in enclosed gardens around their homes and on the 
edges of cities. It is common practice in the city for the 
urban poor and rural migrants to engage in open-space 
food cultivation without official access on undeveloped 
community land belonging to central and municipal 
governments including irrigation, railways and aviation 
authorities, parks and university campus. Without costing 
the city, the benefits of urban agriculture extend beyond 
greening and management of public spaces; it reduced 
refuse dumping and illegal drugs related activities. In 
addition, there have been calls to recycle the mounting 
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daily municipal organic waste for urban agriculture and 
discourage the use of artificial fertilizers by the uninformed 
cultivators.6 In Accra, most urban cultivators are men, 
although urban agriculture in Africa is a successful form 
of self-employment for women7 since the gardens allows 
women to cultivate while undertaking other household 
and parental responsibilities. For Ghanaian families, 
urban agriculture is a significant income-diversification 
strategy by supplying months of staple food for the 
family. Despite the socio-economic and environmental 
benefits, the Ghanaian policy makers and municipal 
government have yet to reevaluate their current urban 
land use planning regulations to address issues of land 
tenure and security to support urban agriculture.8 This 
oversight is typical of most cities in developing countries 
and speaks to the need for urban agriculture to be at the 
heart of urban planning and urban health efforts as well 
as the importance of integrating policies for formal and 
informal institutions.
(3b) The MRC research application ‘Cultivating A Green 
and Sustainable Pension Plan’ was made in collaboration 
with Dr Ka-Man Lai, and Dr Francesca Medda and aimed 
to establish a pension plan for the UK’s ageing population 
centered on urban agriculture interventions. The ‘wealth’ 
of the plan would include physical and social wellbeing, 
nutrition, mental health, independence and the greening 
of our cities. Green engineering strategies would be 
established with an emphasis on infrastructure to bridge 
generational demographics. The data would then feed 
proposals for a mutual, self-sustaining support network 
that develops socio-economic relations and contributes 
to community cohesion. 
The anticipated gap between younger and older 
generations would be addressed, in addition to 
the imbalance between health care and economic 
resources. Ultimately, the feasibility and implications 
of employing the ageing generation as social mentors 
within an urban agriculture scenario will be explored in 
the creation of a green and sustainable pension plan. 
Sustainability is defined as development that meets the 
needs of the present without compromising the ability of 
future generations to meet their own needs; the green 
sustainable pension plan offers the perfect opportunity 
for sustainability in action - people of the third age 
would physically contribute to food security, disseminate 
their nutritional knowledge and manual skills to future 
generations to tackle an accelerating obesity epidemic, 
benefit from mental and physical stimulation, and achieve 
financial independence while receiving companionship 
and security. 
Analysis of existing and potential infrastructure within 
a mixed demographic society will inform proposals for 
improving mobility and a fairer distribution of wealth, 
combining lifelong health and wellbeing targets with 
local, national, social, economic, and environmental 
strategies. In practical terms, the first objective is to 
build the first UK green pension demonstration site. 
Metrics for health, environmental impact, economics 
and engineering principles will be established and 
findings applied to urban agriculture scenarios and 
green engineering interventions for future sites.
Through the Lancet report and the MRC application, 
I have expanded my research experience of working 
within large multidisciplinary collaborative teams. 
Despite having worked with sustainable engineers, 
ecologist, civil engineers, geographers and transport 
engineers on many of Studio 8’s masterplanning 
projects, the Lancet team was more scientifically 
bias with numerous team members from medical 
backgrounds including bio-scientists, nutritionists, 
and medical anthropologists and health scientists. 
Some of my propositions were treated with 
‘suspicion’ and quantifiable data were demanded, 
while the general guidance I received was to keep 
my written language factual and prosaic, rather than 
poetic or lyrical. Although the working methodology 
and critical thinking was much differs from my norm, 
they were much needed reality checks to my poetic 
thinking. I very much valued the unique experience 
and would welcome further similar multidisciplinary 
collaboration.
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4. Invitation to Join the Food 
Parliament – a manifesto 
INVITATION TO JOIN THE FOOD PARLIAMENT 
London is at its best when the bonds between people are strong and when the onus 
of civic responsibility is manifestly clear. Today, the challenges facing London are 
monumental and multitudinous. Our economy is overwhelmed by debt and our economic 
systems are anachronistic and riddled with flaws that fuel social inequality and prevent 
social mobility. Our environment is ravaged by the inexorable and catastrophic effects 
of climate change, catalysed by the profligate attitudes of a society accustomed to 
overconsumption and wastefulness. Our society has become frayed by chronic hardship 
and injustice and disenfranchised by ineffective governments that have persistently 
failed to bring about change in spite of the innumerable promises made.
Instead, the Food Parliament proposes an all-encompassing restructuring of our 
economy and a radical realigning our social and environmental principles – this 
is informed by the investigations presented in ‘Food +’. The Food Parliament is an 
investigative visual vehicle to interrogate urban consequences and past government’s 
policies that attempted to change the fortunes of our nation’s capital via the perpetual 
manipulation of tired economic mechanisms and countless abortive social programmes. 
This strategy differs from previous attempts in its propositional nature of architectural 
poetics and urban design together with the application of sustainable food policies.
Food will cease to be regarded simply as sustenance. It will no longer be that which 
we buy in supermarkets and eat at dinner tables with unconscious regularity. Instead it 
will become the primary social capital at the very heart of our economy and our society. 
Planting, growing, harvesting, cooking and eating will become the core mechanisms 
that drive London’s economy, protect its environment and secure its long-term health 
and prosperity. Yes, this is ambitious. Yes, this is revolutionary. Yes, this will require 
lots of hard work from every member of society.
Indeed, how could we successfully achieve such a radical transformation without 
universal support and participation? How could we energise tomorrow’s generation 
without each of us taking responsibility for themselves and their community today? How 
could we believe that our efforts would be rewarded unless we believe in each other, 
in our society and in our government? By investing in food we are sumultaneuously 
investing in our society, the welfare of our environment, our physical health and 
wellbeing and our sense of civil responsibility. The most important investment made 
however, is in you and your commitment, passion and involvement. Only collectively, 
can we hope to eradicate debt. Only collectively, can we achieve self-sufficiency and 
guarantee our food security. Only collectively, can we mend our broken society. Only 
collectively, can we rediscover our faith in government. 
So our invitation today is this: to join the Food Parliament of London and march together 
in taking London on the road to recovery.
THE FOOD PARLIAMENT OF LONDON 2080
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CHANGE THE ECONOMY
The vaults of the regional bank Credito Emiliano hold a pungent 
gold prized gourmands around the world – 17,000 tons of Parmesan 
cheese. The bank accepts Parmesan as collateral for loans, helping 
it to keep financing cheese makers in northern Italy even during the 
recession since World War II.1 
How can we regain control of our wealth? How are we going to 
get back to work? What can we do to ensure a sustainable future 
and social stability? These are questions the Food Parliament will 
answer. The time has come to secure alternatives to the repeating 
collapse of our capital economy.
Food is money. The garden is made of money. Everyone will have 
the opportunity to exercise influence over food and finance. We can 
grow a fortune by cultivating a new green economic model, 
for a fair and balanced sustainable future. Our constituents are 
empowered to influence the economy of the Food Parliament. No 
more endless red tape, no more useless quangos, no more finance 
built on debt, no more unsustainable consumer borrowing and no 
more artificial blooms of wealth.
The Food Parliament is a sovereign state open for business. Help 
us to rebuild our nation. If we all contribute by trading locally within 
our constituencies and by investing in a homegrown green wealth, 
we can rebuild social cohesion and put an end to the dole queue. 
London’s population is on the rise, so it is vital that we radically reform 
the City of London to improve its urban efficiency and maximise its 
potential to propagate wealth. 
We are citizens of the ‘anthropocene’; a new geological epoch 
brought about by irreversible human induced climatic change.2 
The worst droughts since records began exist alongside the worst 
floods on record. Failing crops and starving livestock are now more 
common than ever before. Time is slipping away minute by minute, 
barrel by barrel, and a dream treaty to halt climate change looks 
… dreamy. We have the science yet politics mire any real change. 
World leaders are effectively condemning future generations to the 
misery of environmental change. 
So what are we going to do about it? The UK is well equipped with a 
skilled workforce in the energy industry and has a strong, high tech 
manufacturing sector. The Food Parliament will support local green 
energy enterprise by balancing new and traditional technologies to 
grow a sustainable fertile economy. As a nation, we will restore our 
biodiversity, reduce our food carbon footprint and end our reliance 
upon carbon intensive energy.
We need to go green and our parliament makes it easy for you. A user 
centred approach will build relationships and improve levels of 
trust to boost individual and collective recovery capital. For the 
first time, Londoners will have six clear standards against which 
we can judge the success or failure of our new notion of wealth. 
The Food Parliament will actively promote local, sustainable and 
immediate policies for building a green economy and put security 
back into our food.
Cultivating A New Food Economy
The problems we face with respect to soil fertility, biodiversity, food 
quality and local economies are not primarily problems of technology. 
They are problems of finance. In a financial system organised to 
optimise the efficient use of capital, we should not be surprised to 
end up with cheapened food, millions of acres of GMO corn, billions 
of food miles, dying Main Streets, kids who think food comes from 
a supermarket and obesity epidemics side by side with persistent 
hunger.3 
We are left vulnerable and suffering in the aftermath of economic 
misery. Along with the barrage of job losses, home repossessions 
reached a 14-year all time high with 46,000 repossessed in 2009.4 
Bankers are still making their loot with extortionate handouts; RBS 
has been saved with £20bn of public money yet paid staff £1bn in 
bonuses.5 It is time to put a stop to their game of Russian roulette. We 
cannot continue to punish the nation’s savers who, under the current 
monetary system, see nil returns on account balances. Together we 
can boycott the gambling culture. 
We propose an alternative, where we can come together with a 
new mindset, a new religion to secure a green national grid for a 
sustainable distribution of wealth. We will invest our food in the Food 
Parliament - a bank insured for a secure and sustainable wealth. 
At the Food Parliament, we bring the economy back down to earth 
and return ecology to the City of London. Our localist approach is 
based on a belief in common sense and shared accountability 
for the propagation of wealth, and its role in stemming the loss of 
biodiversity. Waste, an inevitable by-product of our city’s wealth, 
rejoins the Food Parliament lifecycle to meet our energy demands. 
The Lord Mayor champions the parliamentary green national grid. 
Each of his anaerobic digesters trade organic waste for energy and 
compost, supporting local farmhands and our economy.
Governments talk green on reducing carbon emissions and yet the 
UK relies on getting more of its energy from fossil fuels than it did in 
1997. Rather than wasting time defending the status quo, the new 
Food Parliament acts on a local, green micro-economy to drive the 
proposed notion of wealth and deliver its zero carbon target. 
So who does the work? We all do. The outmoded squabble between 
big versus small state ends here. We should not rely on a top-down 
authoritarian power to change an economic religion. We will cut 
the networks of patronage along the corridors of Whitehall and 
encourage your talent and innovation to give London a new 
lease of life. The green economy requires the collective strength 
and activism of a community empowered. We are looking for 
entrepreneurs and innovators who are prepared to take risks. It only 
needs a little social creativity for us to reap the benefits of the seeds 
we sow. 
Westminster Hall is a sight to behold, transforming London’s skyline 
into a flotilla of glass pyramidal greenhouses. Each greenhouse 
floats directly above London’s existing streets and landmarks. The 
new infrastructure safeguards our city whilst providing a central 
banking landscape; the catalyst propagates and cultivates local 
sustainable capital.
The budget in the Food Parliament is directly related to the size of 
the harvest. The bigger the harvest, the bigger the budget. No more 
hidden figures and no more bureaucracy. Our budget is there for all 
to see and trust. The Red Briefcase, a series of giant bulging timber 
barns, bellow up in the good years and contract after a low harvest 
for all to see. You can judge when and where we invest the fruits of 
our labour. Trust and transparency are key to the economic growth 
of London and the value of Parliament in nurturing the food culture. 
So how does the Food Parliament work? Public taxes, but not as 
you know it. You control what you pay by the amount you grow. It will 
be clear-cut. You can grow your own taxes and deposit them with 
your visiting MP in return for a ‘Victory Pie’ - parliament’s services 
include health, nutrition, education and general well being in our 
constituencies without having to rely on glum central bureaucracy. 
Some people say ‘devolved power is only a disguise for more job 
cuts’. We say ‘devolved power is only a tool to engage society and 
cultivate more green jobs’. The Food Parliament opens its ‘Goose-
Guard-Parade’ to a variety of new employment opportunities, from 
our glasshouse cleaners at Westminster Hall to our dieticians at the 
bakeries. 
Your vote counts. You can control your wealth and what we grow. 
Each time you meet one of your MPs campaigning for parliament, 
you can make your voice heard and literally taste the change. MPs 
take the voice of constituencies back to parliament for real change in 
response to socio-economic policies and public services. 
A Green National Insurance Policy
Our green banking system for the new parliament will see an end to 
boom and bust. Every cabbage saved is a cabbage earned. We value 
the hard work of all our constituents and members of parliament. 
Together, the green national insurance can secure a prosperous 
food economy, protect the environment and create employment 
opportunities.
Food is the greatest resource of our green national insurance 
policy. We can all collaborate in cultivation to protect the natural 
resources on which agriculture depends - soil and water. We want to 
nurture and tap into the broad range of community assets. There is a 
wealth of knowledge and expertise waiting to be unearthed to ensure 
social capital and food security right here on our doorstep.
For the Food Parliament, the practice of equal opportunities is 
mandatory in urban agriculture activities to save our ecology and 
restore our civic pride. The popularity of the garden has seen a 
growing resurgence in recent years and as the urbanites flock to the 
allotments, waiting lists extend into the decades. 
We understand how important it is for you to find a tranquil spot to 
relax and unwind in the city. That is exactly what we tailor in the 
Food Parliament - the roof tops of the City of London, directly below 
Westminster Hall, have been transformed into a wetland habitat. 
Repeating fishponds rest on the city skyline and all our constituents 
are welcome to pick a spot and try their hand at angling. With the 
bounty of fish and frogs on offer, you’re bound to get lucky and catch 
dinner fresh from its source. It takes a little patience, but we’ve got 
plenty of time. 
The Food Parliament calls upon the city to share in the wealth that 
we cultivate together. Six hundred and forty-six MPs act as travelling 
banquets delivering feasts to communities around the country. Chefs, 
nutritionists and farmers use makeshift street hawkers and portable 
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furniture to bring endless gastronomic pre-election rallies to you - the 
people parliament serves. Our hot ‘Victory Pies’, plucked from the 
cloaks of your MPs, will spread knowledge, nourishment and good 
fortunes with fellow constituents and support communities that feel 
economically and socially excluded.
The Food Parliament ensures a continuous buoyant economy. Each 
of our glass pyramids at Westminster Hall will deliver a substantial 
harvest each year. Vacant urban structures left to rack and ruin, are 
converted into new banking Libraries for archiving recipes, seeds, 
food and preservation techniques. The new infrastructure is buried 
under heaps of soil, forming natural refrigerators. At subterranean 
level, we can also deposit our food wealth in giant urban ice freezers. 
So ‘grab a shovel’ and let us dig societyvery own economic 
safety net. 
The green national insurance policy protects more than just food. 
It secures our ecological wealth by reducing crime on our streets, 
greenhouse gas emissions, providing green in our city and fresh air 
on our streets, and natural daylight through our windows. Your Food 
Parliament ensures collective as well as individual wealth by helping 
civic enterprise take root. 
The Food Parliament has one clear planning policy in mind – to turn 
as much of the city over to bio-diverse green plots as possible. It 
is our duty to protect and restore our natural environment. Existing 
green spaces are protected and extended, introducing new wildlife 
corridors and biodiversity to every street and park in London. With 
vehicles gone, the silence is golden and the air is fresh. Wild deer 
graze in the city parks whilst vegetables flourish in our gardens, 
windowsills and on our streets. In a society driven by work, leisure 
is big business. So why not return to the garden for a living and 
enhance your natural environment?
But with all this reform how do we ensure our constituents receive 
the best service at the best value? Simple. The City of London 
can measure all services by the six service charters developed 
in consultation with community-led commissioning – where local 
constituents survey their own requirements before procuring services 
to fulfil them. We are open and accountable to the board of trustees 
at the ‘Table of the House’ or at worst ‘Mr Speaker’. 
The Food Parliament is ready for the demographic shift, ensuring 
employment opportunities for every generation. We all have the 
chance to grow our economy and get the 1.48 million people claiming 
job seeker’s allowance back to work and feeding the growing 
populace. One in five young people are currently unable to find a 
job, leaving a generation undervalued and without the skills required 
to take over our nation’s workforce.6 We invite parliament’s voluntary 
social mentors and entrepreneurs to share their vital skills and 
knowledge with society, offering a new way forward for youth services. 
If we do not act now, vital skills with regard to food production and 
home economics will be lost to society forever. Constituents of the 
third age will be assigned a group of young apprentices and share 
with them their nutritional knowledge and manual skills, tackling an 
accelerating obesity epidemic. The mentors constitute the advisory 
board, securing a cohesive Food Parliament to sustain the new 
notion of wealth through generations. We want to give our elders 
the dignity they deserve, so they can independently lead the nation, 
encourage physical, social and mental wellbeing and enable them to 
achieve financial independence. 
The job opportunities are endless. Everyone will benefit from 
economic growth. Farming apprenticeships have an essential role in 
securing our nation’s food security and getting people growing again, 
eliminating unemployment and ending child poverty. Your Food 
Parliament creates a new industry for employment, calling all - social 
workers, nutritionists, laboratory assistants, food bankers, bakers, 
chefs and MPs.
SOW FOR SUSTAINABILITY
Lets grow a greener, fairer and sustainable wealth for our nation, 
minimising our reliance on food imports and the supermarket 
monopolies. We only need to change our mindset from state 
sponging to state contribution and have a little more patience. You 
the citizen will become a local farmhand, cultivating the one thing that 
brings all cultures together – food. This way we all contribute to our 
wealth, social wellbeing and even the environment.
Severe food shortage during two World Wars proved how vulnerable 
an import dependent nation could be. Agricultural interventions 
increased home-grown production and the communal effort for self-
sufficiency. Farmers maximised their output, converting grazing 
pastures into wheat and potato fields, maximising energy per acre. 
‘Dig for victory’ was much more than propaganda, wartime food 
production considered nutrition, waste control and consumption, 
which has since been forgotten as globalisation paves our cities. 
Heathrow, the world’s busiest airport, is symbolic of the transition. 
Beneath the runways lie a history of agriculture and a patchwork of 
fields that once fed the City of London. Globalisation is now a far cry 
from Caesar’s Camp on Hounslow Heath, Heathrow, which in 1723 
was enclosed ready to be cultivated. 
Government and corporate bosses are long overdue a reality check. 
It is clear that only we can pull their heads out of the clouds and 
take action. An energy crunch is looming, threatening our national 
food security. We currently rely on oil to secure our economy and 
social wellbeing. Supplies are running out faster than anyone ever 
predicted and production could peak in the next 10 years.7 The 
worldwide demand for carbon rich black oil will see endless price 
rises in the food we consume. 
UK food supplies are taken for granted. We have conveniently 
ignored the point of origin of our supermarket supplies. Since the 
industrial revolution, food imports have always been a crucial 
element of Britain’s food supply. Agricultural price spikes of 2007/8 
raised some serious questions about UK food security and signalled 
events to come. This cannot be ethical. We will construct local 
modes of food supply to ensure equality and confidence in food 
with provenance. 
Our prophecy may not appear so extreme in comparison to a wartime 
crisis, but we need to face our food security head on before it is 
too late. The Icelandic ash cloud was both shocking and unsettling 
for the global food supply chain. UK airspace was cleared and food 
imports were halted. We at the Food Parliament do not wish to rely 
on supermarkets to secure our food security in the event of crisis. 
However, it is certainly not practical to sever all our food trade routes.
A nation’s food security must rely on a contingency plan that 
protects food supply during periods of natural disaster and the risk 
of contamination or disease epidemics. It is inconceivable to demand 
a UK food chain which is completely self-sufficient, or promote any 
sense of nationalism. Maintaining trade routes between nations can 
make up any domestic supply shortages. This may sound comforting 
but the Food Parliament does not cherish an overriding faith in trade 
imports that are vulnerable to the effects of climate change and oil 
deficits.
To begin to alleviate some of the issues which implicate UK food 
consumption, the UK government has already published strategies 
in ‘Food 2030’ as part of the DEFRA (Department for Environment 
and Rural Affairs) organisation, setting out the vision of how the 
food system should look in 2030.8 We offer to facilitate and exceed 
such policies on the scale required to make an adequate difference 
to London’s food security. As consumers in the city, we have the 
opportunity to take responsibility for the food that we eat and to 
secure a wealth that is not reserved for the bank accounts of the 
supermarkets. 
The Food Parliament ends the illogical boomerang trade that 
sees the UK importing 22,000 tonnes of potatoes from Egypt and 
exporting 27,000 tonnes in the opposite direction.9 We will build 
a regional economy that favours local enterprise with mutual 
traditions, creating responsive services that empower citizens 
and communities to meet their ambitions. The quality of the Food 
Parliament’s produce is displayed on our streets, windowsills and at 
the pyramidal glasshouses of Westminster Hall. We are all entitled to 
see the source of our food and exchange it locally and openly at a 
competitive price. 
Restore Nature’s Civil Liberties
Too many cities have lost touch with the pace and turn of the 
seasons. Globalisation drains the earth of its natural resources and 
science modifies the speed of food production. Historically ‘time is 
money’, so it is no surprise that technology has been brought in to 
tamper with Mother Nature. The Food Parliament is just not willing to 
play this dangerous game.
The consumer is not the only victim of product severance; the food 
itself has been dislocated from the reality of its natural source to hastily 
fill the shopping aisles. Supermarkets stock generous quantities of 
produce all year round yet we rarely ask how it gets there when it is 
not in season. Eating non-indigenous fruit and vegetables throughout 
the year comes at a considerable cost to the environment. We rack-
up substantial food miles from importing our food, while much of our 
consumption requires high-energy artificial conditions to produce. At 
the Food Parliament, we celebrate seasonal food when it is fresh and 
tastes its best. 
The Food Parliament lives and breathes with the turn of the 
seasons. Big Ben, the new parliamentary border, just inside the 
Goose-Guard-Parade, is a densely planted seasonal orchard. 
Varying colours indicate the exact time of year and season. The fruit 
harvest is used to make food-dye to colour the water of London’s 
canals accordingly. The canal, like silent church bells informs the 
entire city about sowing, growing and harvest seasons.
Glass pyramids float over the City of London, propagating the wealth 
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of parliament. Rather than dislocating agriculture from our city, a 
communal symbiotic dialogue provides a sustainable set of shared 
services between parliament and constituents. The Food Parliament 
provides the surface area to enhance the natural environment and 
secure wealth right in the centre of London. 
We share the privilege of London with the red deer that graze in 
our local parks and on green droving lanes. Nature’s civil liberty is 
restored and we can all return to the natural principles of a food cycle. 
Living alongside nature’s wildlife is more helpful than you might think. 
We can safeguard endangered species, re-establish biodiversity and 
in return, the red deer bring green infrastructure back to the City of 
London. With your confidence we will set the sleighs in motion.
Agribusiness is big business. At present, control over our food is no 
longer in our hands or even the hands of the farmers, but a handful 
of massive corporations that have monopolised the industry. ‘Food, 
Inc.’, directed by Robert Kenner, brought us the chilling reality of 
food production. The commercial spin that packages the food we 
consume usually presents a pastoral image of its source, which could 
not be further from the truth. Industrial food production has put public 
health, animal welfare, workers’ rights and the environment at the 
bottom of its list of priorities whilst shareholder profits remain firmly 
at the top. The law currently sits in defence of corporate monopolies 
that prevent competition from small-scale producers. Instead of 
one-sided investment we offer fair and balanced support for local 
farming entrepreneurs with community-based land distribution and 
civil services.
The Food Parliament abolishes spin-doctors and immoral 
sources of production. We have been duped for long enough by 
season-less supermarkets, sterile pit stops conveniently servicing 
our ‘impatient’ lifestyles. Our parliament has nothing to disguise – we 
can watch the wealth grow right in front of our eyes. Together we 
can fight back against globalisation and corporate bosses to restore 
green civil liberties and sustainability of the local. As details emerge 
about industrial food production, we are beginning to search for 
ethical alternatives. 
Organic foods cultivated with a respect for nature have seen a 
renaissance. Positive news, but with a price tag of between 10-40% 
more than standard produce,10 it is simply unaffordable for low-
income families. So how will it be affordable? The Food Parliament 
prioritises food in its sustainable economy. We can provide nutrition 
and healthy diet for all constituents at an affordable exchange. Yes, 
we can trade the food we grow at home, eat with the seasons, as well 
as respecting nature’s civil liberties. 
As well as action, we must continue to reform by communicating and 
debating about current issues that affect parliament’s new notion of 
wealth. The famous Woolsack, reserved only for the Lord Chancellor, 
no longer fulfils its duty in our modern society. Instead, you oversee 
the Food Parliament and sit on the Woolsack, urban scale scarlet 
cushions for you to picnic on and debate current issues. It is time we 
take environmental and civic responsibility seriously. 
CHANGE PARLIAMENT
We will take back control. We will clean and green our parliament 
together. Our MPs return to the constituents they serve, campaigning 
for the new notion of wealth.
A living, breathing, Food Parliament requires radical political reform 
and your MPs cannot do this alone. We want you, the constituents 
to be the mechanism and power behind the new Food Parliament. 
MPs have lost touch with their constituencies, caring more for who 
they are and their ministerial perks rather than whom they serve and 
what they campaign for. Together we will put an end to MP expense 
scandals and the public tax payments that subsidise gardeners, mole 
catchers, moat clearing and duck houses.11 The cost was far greater 
than expense claims, loss of your trust and faith was the biggest loss 
to politics. 
Now let us draw a line under the grovelling of the untrustworthy 
that has escalated into a shameful ‘my shirt is hairier than yours’ 
competition.12 We will restore some self-respect in parliament, work 
for your trust, strip waste and devolve power to your community. At 
the Food Parliament, MPs do not just talk but act, campaigning locally, 
to deliver their ‘Victory Pies’. Our MPs are a local and accountable 
provision of democracy to make sure your voice is acknowledged 
as part of a simple network of provision. Change is coming and we 
will share the wealth of knowledge, health and nutrition together with 
neighbouring constituencies. 
Clean and Green Parliament
The Food Parliament is transparent. Westminster’s glass pyramids 
display the wealth of the nation. Seeing really is believing. Parliament 
is shrouded in dirt. Scandal after scandal the dirt thickens. It is 
time for a clean, so cleaning it is exactly what we will do. There 
will be no hiding place for politics in parliament. ‘Mr Speaker’, the 
‘temperamental cloud’ is charged with administering bad weather 
to sustain transparency and restore order. Spots of dirt or unruly 
behaviour are dealt with by a downpour. The honourable arrangement 
will be watching and listening and the months that follow will vindicate 
your trust. You have never known a parliament so clean.
A clean parliament requires a green infrastructure. The UK Carbon 
Transition Plan has set out targets of what the economy needs to do 
to combat climate change; agriculture is to reduce emissions by the 
equivalent of 3 million tons of CO2 by 2020.13 It is easy to register with 
our bikes and deer carriage schemes, a carbon neutral transport. 
We put our faith in the new green religion for a sustainable 
economy. Parliament invests in a local ecological footprint and local 
consumerism, rather than globalism and a nonsensical food carbon 
footprint. The new policies enable us to grow a green and fertile 
economy, bringing our agricultural history back to the City of London 
and restoring our civic pride.
Our energy principles:
– Procure incentives to go green
– Trade our low carbon energy
– Develop local heating networks using biogas
– Invest in renewable energy technologies
– Cultivate a closed sustainable system for waste recycling
– Encourage constituent stakeholders in local renewable energy 
projects
Together we have a big voice so let it be heard; you are the ‘Queen’ 
of our city. We want our Food Parliament to return to the centre of 
social and political equality. If we can mutually support our city and 
help restore democracy, civil liberties will return to every constituency 
and every household. 
We trust your common sense – and together we can recoup civil 
liberties back from big government and big supermarket monopolies. 
With a clean and green parliament, the city’s voice can again be 
heard without fear of being overshadowed by closet scandals. Let 
us tell it straight and cut the bureaucracy; this is a new agenda 
for smart politics. 
Make Parliament More Local
Rosemary Street • Herbal Hill Gardens • Saffron Hill • Camomile 
Street • Poultry • Lime Street • Fish Street Hill • Pudding Lane • Salt 
Tower • Ginger Apartments • Eden Street • Apple Tree Yard
Local food production has generally disappeared from London’s high 
streets but its history still lingers in the street names. Yes, there is 
food on the streets – and it is certainly worthy of the bins it misses. 
Gone are our local fresh staples that littered every corner shop. Gone 
are the bakeries that filled the air with the aroma of fresh bread and 
the sweetness of treacle sponge.
The Food Parliament comes to the streets of London with fresh 
produce. Fast food grease is exchanged for fresh fruit and 
vegetables, contributing to the new notion of wealth. We can roll 
out the green carpet in your community. Parliament’s bakeries, one 
for each of the 32 of London boroughs, line the river Thames. Like 
a Melton Mowbray pork pie on baking day, the Food Parliament’s 
‘Victory Pies’ fill the air with a heavenly whiff of hot buttery pastry, 
prompting an automatic association with the sovereign state and 
our food standards. Nobody can resist a visit to the bakery. The 
artisan dieticians at the bakeries will invest their hearts into each 
order and once again the love for food disseminates through the 
city. Now food is back on the streets, we can re-engage with street 
life, have neighbourly exchange of food, and discuss parliament’s 
current affairs with our community. Local areas will be free from the 
pressures of overly prescriptive central government.
The permanent ‘Goose-Guard-Parade’ marks the territory of 
Westminster Hall, but our MPs take parliament to every local 
constituency beyond the City of London, campaigning for the new 
notion of wealth. On the corner of every park and square, MPs 
listen to their local constituents. They will trust and take your 
concerns very seriously without any formal barriers, to provide a 
responsive, relevant and efficient service. Grab a chair from under 
their cloak, enjoy a delicious ‘Victory Pie’ and whinge to your MP 
about your sufferings or suggest ideas for London. Parliament will be 
tailored to our personal needs; so let your voice be heard. 
The old parliament cost the British taxpayer £500m a year, a figure 
which has doubled since 1997.14 Together we will stop the gravy 
train in government. With all our hard work, the Food Parliament 
can cater for all our wealth, and no one will go hungry again. 
After the binge on state welfare, we are looking toward innovative 
service reforms to cure our hangover. You can rely on the Food 
Parliament to strengthen support for your front line services. No more 
endless red tape and bureaucracy to be passed on through continuous 
layers of government. Power is devolved from management to co-
operative enterprise, entrepreneurial green business development 
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and welfare services. Like other religions, the Food Parliament has 
a board of trustees at the ‘Table of the House’, the altar for the city 
where you are invited for a feast. On this table trustees do not just 
talk, but listen and act. 
There is nothing more irritating than listening to our Ministers harp on 
about cutting costs whilst being chauffeur driven in their Mercedes, 
claiming food subsidies and waiting to claim their gold plated 
pension. It is only fair we all feel the pinch during leaner years and 
share the wealth of parliament equally amongst constituencies during 
eras of prosperity. A mutual, self-sustaining support network for our 
constituents will develop socio-economic relations and construct 
cohesive, independent communities in parliament. 
The Food Parliament delivers zero carbon emissions and contributes 
to the UK’s commitment to cut greenhouse gas emissions 20% 
by 2020. We do not want the burden of irreversible environmental 
damage to be on our heads and we must lead the world toward 
radical, sustainable interventions.
Together, as a society, we can reconsider the pace of globalisation. 
Heathrow operations, contributed 2.31m tonnes of CO2 in 2009.15 
London’s transport infrastructure is under intolerable strain and 
exhausts 34% of London’s energy demands.16 In the last two 
decades, food transport in the UK has increased by around 30% 
with the average distance travelled increased by nearly 60%.17 We 
can reduce the food carbon footprint through local urban agriculture, 
right on our own doorstep. What better incentive to go green, than to 
cultivate your own money and recycle energy for a living. 
Car ownership is expected to increase from about 2.25m in 1991 to 
2.7m in 2011.18 The Food Parliament is a car-free zone – no more 
vehicles to choke the city with toxins. We are actively seeking 
planning alternatives for our city if we are able to rebalance 
energy demands. First, London’s main roads will welcome the return 
of drovers with their herds of deer. Second, London’s secondary 
roads, beyond the sovereign state of parliament, are subject to 
unavoidable vehicular traffic. 
The Food Parliament bikes will give you the freedom to ride our 
streets travelling at a speed that helps restore nature’s rhythm in the 
city. Why not hop on the bike every day or two and get your shopping 
fresh whilst keeping your body active. Sometimes you may need 
to transport produce and at other times, it may be wise travel as a 
group. So why not take a deer carriage to your destination, towed by 
our local deer? These porters of the Food Parliament are given the 
right of passage to trot along designated droving lanes as part of a 
sustainable infrastructure for London.
CHANGE SOCIETY
Society is on the slippery slope of decline. Gone are the days when 
we would exchange with our neighbour a cup of sugar for some 
butter. The state money pot that so many of us have come to rely on 
has run out. So we need a new approach: we need to find an even 
keel, support our Nutritional Health Service, raise food education 
standards, create more green jobs and tackle urban poverty.
Social wellbeing starts at home and can help bring healthy family 
values back to households, and our families back to our communities, 
and our communities back to parliament. Social security is not a 
peripheral condition of the Food Parliament; it is the golden thread 
running throughout the sovereign state. Together we have to dispel 
the culture of fear, loneliness and unhappiness. Urban agriculture, 
the premise of our Food Parliament, gives everybody the chance to 
get back involved in society.
Our constituents of the Food Parliament cultivate energy, natural 
ecosystems, civic justice and the city’s wealth. Each governs the 
need for carbon sequestration, wildlife habitats, raw materials 
and biomass. The redistribution of power will enable us to take an 
active role in our community, helping to cultivate the new notion of 
wealth. The Food Parliament believes devolving socio-economic 
responsibilities to the constituents, increases productivity of the city 
and stronger social cohesion. With trust and confidence we will heal 
our disfunctional society.
Food can bring all of us together, irrespective of background 
or race. In the UK, we have taken food supply for granted and are 
plagued with overindulgent, rather than deficient food consumption. 
The convenience of supermarket retail and minute meals has 
distorted the reality of food supply chains and the value of nutritional 
consumption. We will change our wasteful habits by introducing 
green infrastructure reform, renewable energy, waste recycling and 
water harvesting. We can make real changes to mass attitudes 
concerning climate change.
Cultivate Green Communities
The Food Parliament cultivates social action, helping community 
social enterprises to deliver public services. We have an appetite to 
make sustainable and green changes, and if we work together we 
can all make a substantial difference.
Let us cultivate our communities and cities as a society and 
tackle the root problems of social discourse. Rather than handing 
out record numbers of ASBOs, otherwise known as ‘the badge of 
honour’,19 we offer new youth employment opportunities. The Food 
Parliament is behind you every step of the way on the cycle path to 
social recovery. We promote a sense of belonging in the community. 
You are the key to social and environmental recovery. It is not all 
about empowering the constituencies; the new parliament is a 
catalyst for economic, environmental and social recovery. 
Each autumn, the ‘State Opening of Parliament by the Queen’ marks 
much more than the beginning of harvest season. It is an annual 
festivity celebrating all the hard work and commitment that you 
and your local constituencies have contributed to make the Food 
Parliament a success. Let us use this opportunity to encourage 
wider participation. There is no better setting for our festival than 
underneath the temporary regal canopy, which trails along the 
orchard avenues, turning golden yellow in November. 
‘Waste not want not’ is the recurring mantra of the Food Parliament. 
We want every constituent to be reminded of this wartime favourite. 
Food waste currently costs UK consumers £10.2bn a year and 
when production, transportation and storage are factored in, it is 
responsible for 5% of the UK’s greenhouse gas emissions.20 
We appeal for your help and commitment to achieve a zero carbon 
parliament and London. The Food Parliament is way ahead of the 
game. The closed sustainable system eliminates food packaging and 
recycles organic waste as part of a perpetual motion machine. At 
the bakeries, a zero waste policy will ensure every edible morsel of 
food is used in each recipe, regardless of its original shape, size or 
appearance.
We will recycle all our organic waste by feeding the Lord Mayor in 
exchange for bio-energy and compost that contribute to our energy 
demands and the soil’s fertility. We will even recover and recycle 
waste from our green infrastructure. Animal droppings are collected 
from the droving lanes by voluntary teams of dedicated ‘pooper 
scoopers’, to yield a rich source of compost. Sewage, another 
unavoidable vital waste resource of the food cycle has until now been 
dumped out at sea. We direct sewage along the green national grid 
to the Lord Mayor. The Solid Clarifier separates water from solids, a 
provider of bio-energy and fertiliser. Local reed beds filter the water 
before use to irrigate the agricultural land.
The Food Parliament exploits the UK’s all-year-round wet weather 
to meet the increase in agriculture demands for ‘liquid gold’. 
Rainwater and air moisture are harvested and stored in the fleet of 
Victoria Towers, the highest points in parliament. Rooftops below 
Westminster Hall earnestly capture displaced surface water to fill the 
fishponds. Even ‘Mr Speaker’ takes part in the water conservation 
effort. The honourable ‘temperamental cloud’ will be busy harvesting 
the morning mist from local parks, before choosing to shower the 
parliamentary infrastructure. 
The Food Parliament proudly develops leading technology to 
co-exist alongside traditional agricultural methods for a fertile 
food economy. Opaque photovoltaics carpet the glass surface of 
Westminster Hall, hovering above the city, silently harvesting solar 
energy whilst the wealth grows below in turn with the seasons. The 
Victoria Towers are multipurpose water and energy assimilators – 
the turbine and dynamo at the base of each tower will harvest wind 
energy. 
Common agriculture is energy intensive. The Food Parliament 
invests renewable energies in food production, but favours labour 
intensive agriculture without carbon intensive equipment. We 
must feel remorse over industrial farming and toxic fertilisers that 
destroyed our rivers and wildlife habitats. We should feel betrayed 
by breathing petrol-fumed air. We can stop this now and put the city 
back on an even keel with nature. 
Raise Food and Health Awareness
Research indicates that while 93% of British children aged 7-15 know 
how to play computer games, only 54% can boil an egg.21
It is not uncommon for children to consider the supermarket as the 
sole food manufacturer, as education with regard to the grower and 
food production has fallen by the way side. The displacement of 
today’s curriculum is evidently a factor behind the childhood obesity 
epidemic.
The National Child Measurement Program has recorded alarming 
childhood obesity results. By year 6, 31.6% of children are overweight 
or obese and childhood obesity is more prevalent in London than 
anywhere else in England and Wales. 11.3% of four and five-year-
olds and a huge 20.8% of 10- and 11-year-olds have a severe weight 
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problem.22 Decades of inaction, cheap food and a food education 
deficit have left our children’s health paying the price of excess 
weight. 
The time has come to raise food education standards and 
urban agriculture is the tool. The nutritional and health benefits 
are clear. One ambassador using his notoriety to educate children 
with practical food and cooking skills is 2010’s TED prizewinner, 
Jamie Oliver. His wish ‘for your help to create a strong, sustainable 
movement to educate every child about food, inspire families to cook 
again and empower people everywhere to fight obesity’,23 has caught 
considerable attention. The Food Parliament offers tax relief to local 
community enterprises that focus on food education and the national 
curriculum will shift toward the things that matter: urban farming, 
food, nutrition, health and green science.
An increase in demand for hot nutritional school dinners marks the 
success of Jamie Oliver’s campaign to get kids eating healthily again. 
‘Now is the time to move up a gear’24 and extend the success to 
radical new possibilities. Every child is entitled to food education and 
your Food Parliament will provide it. Society’s youth can contribute 
by helping cultivate the land and foraging for food directly from the 
soil. We can rediscover the meaning of hand to mouth existence 
and take back control of the food we consume. Cookery lessons 
are a valuable part of our national curriculum and we will entrust our 
children to prepare the nation’s ‘Victory Pies’.
The MPs distribute our knowledge and education standards as well 
as social and ecological ideas to local constituencies. Consider your 
MP as your local welfare worker campaigning for the new notion of 
wealth and its endless health benefits. The ‘Victory Pies’ disseminate 
knowledge, nutrition, and civil liberties of the Food Parliament. Just 
what the doctor ordered. 
The Food Parliament re-evaluates our relationship with food. 
Although we do not propose a complete U-turn toward the primitive 
lifestyle of hunter-gather societies, we can return animals to the city. 
Deer hunting will return to the social and seasonal food calendar. 
Hunting has a history that dates back to hunter-gatherer societies of 
the Palaeolithic, long before the dawn of agriculture. In fact, reindeer 
‘may well be the species of single greatest importance in the entire 
anthropological literature on hunting’25 and continues to be of vital 
importance to the lives of families in North America and Eurasia. The 
hunt gives us the opportunity to reconnect with the source of our food 
in a local environment. We want to restore mankind’s natural bond 
with society and nature when hunting and gathering food. 
Let’s reject the poor quality, highly processed portion of meat, high 
in cholesterol that we are consistently served on the high street. 
Parliament’s deer will provide a visible source of local protein that is 
of high quality and low in cholesterol. Every constituent will have the 
option to feast on their share of nutritious provender wrapped in the 
butter pastry of your ‘Victory Pies’.
Back the Nutritional Health Service (NHS)
We back the NHS reform to focus on prevention and cause of 
nutritional, mental and social health problems in later life. Together 
we will cultivate a national grid of food that will provide a backbone 
for our service.
Malnutrition may not catch as many headlines as an obesity 
epidemic but it certainly rings the same alarm bells. A poor diet costs 
the NHS £13bn a year according to a report by the British Association 
for Parenteral and Enternal Nutrition, more than double the cost of 
obesity.26 More than 3m people are living at a high risk of malnutrition, 
which is associated with a range of socio-economic factors. If we 
do not act now that burden is set to rise. If we really are what we 
eat lets ‘grab a shovel’ and show our support for the Nutritional 
Health Service. The Food Parliament gives us all the chance to 
cultivate a healthy, balanced and nutritional diet. Your support 
for the Nutritional Health Service will relieve the financial burden of 
treatment and instead invest in prevention and education. 
Our levels of fitness are dropping. Our kids are turning to excessive 
indoor gaming rather than outdoor activities. We are in danger of 
nurturing a generation of social introverts. Video gaming has been 
linked with lowself-esteem, mental health issues, behavioural 
problems and in some cases this has resulted in bullying and even 
game inspired murder.27 The Food Parliament realigns the balance 
between digital media and the benefits of social, physical activities. If 
we work together to change our cultural mindset, we can encourage 
our kids out of their bedrooms and into the garden alongside friends 
and family. 
The UK government recommends that adults should aim to do at 
least 30 minutes of moderate intensity activity on five or more days 
a week and young people to do 60 minutes everyday.28 A labour 
intensive approach means we could easily do more. We have the 
opportunity to cultivate our wealth whilst getting fit and healthy 
right here in our local communities. Physical activity can halve 
the risk of developing many major illnesses, and substantially reduce 
the risk of premature death, so there is every incentive to take part. 
Education is the principle service of the NHS. The new curriculum 
educates in vital subjects to avert dietary and nutritional health 
complications in later life. Core subjects include home economics, 
animal husbandry, agriculture, agribusiness and biology. Our whole-
person approach does not rely heavily on state investment. On 
the existing surface area, an urban paraphernalia is waiting to be 
adapted and cultivated. 
ANNUAL NATIONAL ‘FOOD PARLIAMENT DAY’
We will launch an annual national ‘Food Parliament Day’ to mark the 
new urban wealth and the successful revitalization of London. The 
‘Food Parliament Day’ will celebrate the work of each and everyone; 
our efforts to construct a new urban ecology and to encourage more 
citizens to actively participate in our gastro-revolution.
We will work to ensure that the ‘Food Parliament Day’ is an event 
without equal! To each citizen a Victory Pie; a slice of the ideals of the 
new sustainable city helping to bring about a shift in attitude towards 
a positive and rewarding urban life. 
Making the ‘Food Parliament Day’ a success will require a 
concentrated national effort. We are committed to making a whole-
government effort, and we appeal for your contributions. The Food 
Parliament will ensure, at all levels and on all cylinders, that the 
day is a mass participation event. We need you to make the Food 
Parliament a sustainable reality.
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4a. The Food Parliament ‘Parliament examines what the Government of the 
United Kingdom is doing, makes new laws, holds 
the power to set taxes and debates the issues of 
the day. The business of Parliament takes place 
in two Houses: the House of Commons and the 
House of Lords in the Palace of Westminster, more 
commonly known as the Houses of Parliament. 
Today, the Palace of Westminster covers eight acres 
(32,400m2). It contains around 1,100 rooms, 100 
staircases and 4,800 metres of passageways. From 
the Victoria Tower at the south end to the Clock 
Tower at the north, the building is nearly 300 metres 
long. Over the course of nearly a thousand years 
of history, the architecture has transformed from 
royal residence to the home of a modern democracy 
and has continually evolved, sometimes by design, 
sometimes through accident or attack.’
– www.parliament.uk, 2014 
The Food Parliament is the fictional supreme food 
legislative body for London and its territories. Reimagined 
here as a landlocked sovereign city-state, it has an area 
of approximately 3.15km2 over-laid onto the existing 
city. As a secondary infrastructure, the Food Parliament 
functions as a holistic ecology: an environmental 
strategy and food system that is self-perpetuating yet 
engaged in a symbiotic dialogue with contemporary 
London below. The main territory of the Food Parliament 
sits 100m above sea level and traces the outline of the 
historic City of London, defined by the defensive London 
Above: Employing the propositional vehicle of a new sovereign city-state 
overlaid onto the existing city, the Food Parliament explores how a secondary 
infrastructure could function as a living sustainable production system. The 
Parliament is premised on the adoption of food as the local currency standard 
of London. 
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The Food Parliament Storyboard
1. View from the Hampstead Heath looking towards the square mile and the 
new parliament hovering over the city.  
A. ‘Dome Over Manhattan’, Buckminster Fuller, 1960
2. Upon approaching the new parliament one notices a fence of giant hairpins. 
This is the Ministry of Defence protecting the crop from pests. 
B. The imaginary London skyline ‘A Tribute to Sir Christopher Wren’, Charles 
Robert Cockerell, 1838
3. When not in combat these guardians rest upright in a puddle of organic 
pesticide soaking up liquid pest killer.
4. At the first sign of bugs, they propel themselves up and through centrifugal 
force squirt out a spray of organic pesticide.
5. A view beyond the Ministry of Defence, in-between the roof-scape of the 
old city and the crystal landscape above. Roofs of the office towers are clad 
in huge fish tanks forming a blue carpet. Holes, strategically placed in the 
Westminster Hall, allow people to fish from these ponds.  
6. Mr Speaker, who is eager to keep the Parliament clean 
7. Mr Speaker presides over the house like an angry black cloud. Responsible 
for maintaining order, he may punish members who break the rules of the 
House. The Speaker resides in the Parliamentary estate, within Big Ben and 
is therefore on the lookout for offenders.
8. Often cleaning up after misbehaving MPs.
C. Industrial farm sprinkler
9. Like a giant urban-scaled scrubber he makes sure the Westminster hall 
sparkles and shines at all times.
10. After the rain: A misty landscape punctured by the crystal pyramids.
11. MPs sitting atop the pyramids harvest the rain. The flags suck up the 
misty fog.
12. The water which is stored in big drums is then injected into the pyramids 
for irrigation.
13. Looking up into one of the many greenhouse pyramids. Plant-pots are 
suspended on fine wires allowing sunlight to pass through to all plants and 
the city below.
210 211
14. As time passes, plants grow. 
15. Harvest time.
16. Fully grown fruit plants are lowered into the local pyramid kitchens.
17. Victoria Towers bring back fresh vegetables from the London suburbs for 
use in the Pyramid Kitchens.
18. The Pyramid kitchen. The Victoria Towers’ bristles pierce the kitchen floor 
and form a central vegetable tree. Food is served under the table.
19. Alongside cutlery and plates you will find an ‘arcade’ claw control unit to 
pick your food of choice from the Pyramid and lower it into the kitchen.
20. Lunchtime: people gather around the Pyramids for lunch.
21. Uncooked fresh foods are wrapped into parcel...
22. ... and lowered into deep wells/natural refrigerators where they will keep 
fresh for use in the near future.
23. All restaurant customers are required to pay for their meal by labour. They 
are passed a sack of food that needs to be processed for preservation and 
storage in the Red Briefcases.
24. ‘Heigh-ho, heigh-ho, it’s off to work we go …’
25. ‘Whistles’ … Hordes of people carrying masses of fresh food to the Table 
of the House at the south edge of the parliament.
26. People arriving at the Table and taking their position in this conveyor table 
landscape.
D. A chicken factory, Beijing
27. At work on the Table, separating the wheat from the chaff.  
28. Whatever isn’t good enough for the Red Briefcase gets dropped into the 
Lord Major. This is the scene shortly after a weekday community lunch. What 
looks like snowy landscape is a carefully orchestrated recycling process. 
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29. The Lord Mayor, flowing underneath the Table of the House is the compost 
river that serves the whole of London with fertiliser all year round.
30. The Table of the House going underground.
31. The underground network of tables transporting the processed food to the 
Treasury for safekeeping through the new parliamentary year. 
32. The Treasury and the Red Briefcases are located right above the many 
churches in the City of London giving them a presence in the new Parliament.
33. Close up of table emerging from the glass landscape and spilling its 
contents into the Red Briefcases.
34. As a Red Briefcase swallows the budget for the following year, it slowly 
lowers itself into the volume of the existing city. Hovering above, two arms hug 
the church. Eventually when the briefcase is full, the surplus food is spilled 
into the streets of the Square Mile.
35. The Bakers from the Ministry of Health are quick to realise that the 
Treasury is being generous. They load their wheelbarrows with the food. 
36. Bakers out hunting for ingredients for their pies.
37. The Ministry of Health located at the edge of the Parliament. Health 
Ministers preparing pies on the mile-long table. 
E. A brick oven, Casablanca
38. Ministers at work burning rubbish to power the huge pie-baking ovens. 
Rubbish piles stretch like a tail behind the pie-ovens and form an urban sized 
barcode indicating the pie-turnover of the Ministry of Health and thus the 
overall wellbeing of the Parliament.
39. Victoria Towers arrive to collect the baked pies for delivery to all. 
40. The cloak of the rook is being lined with thousands of pies.
F. Castles in the city - pigeon towers of Isfahan.
41. Lined to the brim with pies, the Towers begin their journey into the depths 
of London.
42. Along the way they come across the deer that graze on the Regal Canopy.
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43. The Regal Canopy is a green grazing lace that stretches as far as the M25. 
This is the main transport route for Londoners. As hundreds of thousands of 
trained deer are grazing these streets, you only need to hook your carriage 
to one of them and it will take you anywhere. The rooks also travel on the 
Regal Canopy.
44. In time, the towers reach their destinations.
45. People stream into the parks for a communal pie-feast. The main structure 
of the rook is formed of layers upon layers of chairs. People help themselves 
to a chair by simply pulling it out of the chair-brick-wall.
46. As more and more people come, brick by brick is taken away and the 
rook shrinks. 
47. Eventually, as all chairs are taken and spread around the park, the rook is 
no more than a canopy lined with tasty pies.
48. All help themselves to a pie – fish pie, chicken and mushroom pie, corned 
beef pie, cottage pie, pork pie, steak and kidney pie, bacon, egg pie, butter 
pie … and venison ones.
49. Meanwhile back in the Parliament: Big Ben is bright red: a sign that 
election time is looming.
50. The Prime Minister is trying hard to keep the Parliament clean. Like giant 
eagles, his 23 Cabinet Ministers flutter and flap above the Westminster Hall 
trying to scare the pigeons away. 
51. The Houses of Parliament are getting ready for the crucial debate.
52. The Lords are preparing meals for the MPs.
53. The House of Commons: in the foreground are the seats of the opposition 
parties fiercely attacking the seats of the government in the distance.
54. The MPs arrive, hook their dine-cases to the table and get ready for a 
heated dinner.
55. Mr Speaker is watching, thundering down on any misbehaving MPs.
56. In the meantime the people are picnicking on Woolsack, and debating 
how to cast the vote ...
57. ... while enjoying the new wealth of the city.
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Sections of the Food Parliament: Within this Arcadian scenario, the 
investigation questions the role Parliament plays in the governance of the 
capital city and the choreography of its territories.
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Wall built around AD 43 by the Romans to enclose 
Londinium. Twenty-eight new vertical service-circulation 
cores, a network of appropriated satellite parks, disused 
sites and streets named after influential food sources 
constitute the extension of the infrastructure into the city. 
The Food Parliament enjoys similar privileges to that 
of the City of London with a singular relationship with 
the Crown, and possessing a unique political status as 
a communal city. The formally unorthodox, collaborative 
parliamentary components promote the advantages 
of decentralization and independence. The Food 
Parliament has three main pledges: to promote the city 
as the world’s leading international center of excellence 
for food sovereignty; to facilitate local communities and 
individuals in the cultivation, processing and distribution 
of food within the city; and to disseminate the new notion 
of wealth for the benefit of London, Londoners and the 
nation. 
The functionaries of the United Kingdom’s supreme 
legislative body are transfigured into tectonic analogs 
responsible for tabling and implementing the new 
acts of parliament. Each tectonic analog, steered by 
Erskine May’s ‘Parliamentary Practice’, uses spatial 
relationships to reframe the spaces of food consumption 
and production, analysed through historical precedent, 
function and form. The characters are not human, but 
anthropomorphic totems that perform duties running in 
parallel to their real world flesh-and-blood counterparts. 
There are 646 members of parliament (MPs) regulating 
the city and responding to the manifold problems created 
by urbanization. Victoria Towers are water harvesters, 
the Red Briefcase is a food repository, and 10 Downing 
Street an urban scarecrow. Simultaneously, the historical 
and geographical resources of early urban tectonics of 
London are appropriated to fuel the processes of the 
second city. The River Thames collects urban organic 
waste and feeds it back into the agriculture above, 
instigating a waste-free cycle.
The Food Parliament propagates sustainable capital 
as part of the new economic model and is the support 
mechanism for transparency in local and national food 
governance. The city’s green micro-economy is rooted 
Pledge 1: The Food Parliament aims to promote the city as the world’s leading 
international center of excellence for food security.
Pledge 2: The Food Parliament aims to facilitate local communities and 
individuals in cultivation, processing and distribution of food within the city.
Pledge 3: The Food Parliament aims to disseminate the new notion of wealth 
through food transparency.
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in the earth and the environment, establishing equality 
and shared accountability for the propagation of wealth. 
The Food Parliament is premised on the adoption of 
food as the local currency standard of London. Food is a 
commodity that is in increasingly short supply in the real 
world. World agricultural production has declined with 
severe natural global disasters and rapid urbanization 
of arable land. The rural is becoming urbanized through 
the migration of urban and peri-urban areas, and 
the appropriation of the rural for the burgeoning city. 
Simultaneously, food-producing nations are imposing 
food export restrictions, and constrained access to 
sustainable energy and water are further inhibiting 
affordable food. Given the failures of our debt-based 
monetary system, the fragility and unsustainable nature 
of our agricultural practices, and the social exploitation 
orchestrated by vast unregulated corporations, a reserve 
currency backed by the tangible asset of food, although 
improbable, is not illogical. 
With the Food Parliament comes a new green religion. 
The green ascription is protecting more than just food; 
it secures ecological and social wealth for the city by 
expanding the commonly received notion of wealth 
to include fresh air and water, natural daylight, green 
spaceand reduction of greenhouse gas emissions. 
Urban sprawl and old building stock are synonymous 
with climate change issues including air pollution 
from transport and the relentless increase in energy 
consumption, resulting in negative health impacts. The 
new infrastructure of the Food Parliament sets out an 
optimum environment for the city below to prevent 
the problem of increasing summer air-conditioning 
and winter heating. The innovative renewable energy 
technologies of the city silently coexist alongside nature, 
harvesting solar, wind, bio and hydro energies, and 
recycle organic municipal waste for urban agriculture. 
Zero carbon deer-pulled carriages have replaced all 
London buses and taxis. In the past, London has failed 
to address the issue of energy consumption, as well as 
its food sourcing.
Food cultivation, a typical oversight for most cities, is 
now at the heart of all urban planning and urban health 
initiatives in London. The Food Parliament has adapted 
city laws to address issues of land security and tenure, 
and declared indefinite free rights to cultivate food on 
disused private sites and vacant municipal land. The 
new micro-economy invites the English arcadia back 
into London; wildlife corridors and bio-diversity traverse 
car-free municipalities. The infrastructure of the Food 
Parliament accommodates the welcome return of locally 
grown food in London. Land is legitimately appropriated 
for bio-diverse green allotments of urban agriculture, and 
wild deer graze in public parks in a campaign to restore 
nature’s civil liberties. Urban kitchens and bakeries will 
only source food within a 10 mile radius. Consumerism 
is no longer the sterile, cursory experience redolent 
of supermarket aisles – streets are alive with trade, 
gastronomy and ecology. The wetland habitat from the 
River Thames has migrated onto the city’s undulating 
rooftops, harvesting fresh rainwater for aquaculture 
and irrigation within repeated fish ponds perched on 
the skyline. Historically, the distribution of provisions to 
modern cities is tenuous, relying on transport and storage 
mechanisms that are taken for granted but nonetheless 
vulnerable to natural and manmade disasters. Here, 
local fresh food is distributed along a green national grid 
without the historical overriding reliance on extensive 
food miles.
The second city acts as both a catalyst and support 
network for a safe, nutritious and life enhancing diet that 
is agro-ecological, through social inclusivity, community 
and personal empowerment. Socio-economic 
responsibilities are devolved amongst London’s 
constituents with a user-centered approach, developing 
social relationships and trust through local food 
production to boost individual and collective recovery 
capital. Social enterprises nurturing food provenance 
and safety empower communities. The ‘third age’ 
are no longer sidelined in demographic state policy – 
pensioners are invited to mentor a new generation of 
cultivators with their invaluable food related knowledge 
and experience. Food support partnerships may appear 
modest in scale but they play a vital role in stimulating 
the perceptual shift in how city dwellers think about and 
procure meals. The Food Parliament can demonstrate 
spatial phenomenology in the city, stimulating our eyes, 
ears, noses, minds and tongues - vision made real, 
social capital that can be tasted.
The Green National Insurance Policy promotes 
sustainable vegetable cultivation and animal husbandry 
to protect food and social security. London’s inhabitants 
have come together to cultivate using the new 
infrastructure; and convert patios, rooftops, and unused 
parking lots into productive vegetable allotments and 
reared livestock in a collective effort redolent of the 
World War II victory gardens. Civic enterprises are 
taking root with employment opportunities for every 
generation disseminating knowledge and life skills to 
cultivate collective and individual wealth. Co-ops are 
established, owned and managed by local communities 
encouraging renewable energy ecosystems in the food 
cultivation chain, providing substantial cost savings and 
healthy revenue. 
The Food Parliament firmly believes in ‘prevention rather 
than cure’, and has invested in a local food distribution 
system and nutritious diet plan. Through the Nutritional 
Health Service, the second city communicates with its 
constituencies by employing gastronomic festivities, 
and disseminating nourishment and knowledge on 
wellbeing. The service also educates urban cultivators 
in methods of permaculture, composting and the use 
of biological controls. Permaculture enables the city 
to have a sustainable high-yielding ecosystem and 
increased biodiversity. The vertical allotments transform 
London’s skyline, providing city dwellers with a ‘green 
health center’ to rediscover the meaning of hand to 
mouth existence. The popularity of the garden rekindles 
mankind’s natural bond with food, nature and society, 
offsetting contemporary introverted pursuits in digital 
media with real time social and physical activities. 
The Food Parliament, a fertile plain over London busied 
by pollinating insects, and studded with lush agriculture 
and aromatic food banks, is a provocation. The physical 
absurdity of the proposal intends to raise serious 
questions about the priorities of our governing bodies 
and to engage individuals with issues of food sovereignty 
and climate change. However, the principles that underly 
its premise and the justification for its existence, in some 
form or other, are both real and urgent. Food is the 
driver for the restructuring of employment, education, 
transport, health, communities and the justice system, 
re-evaluating how the city functions as a political and 
spatial sustainable entity. The Food Parliament ensures 
its constituents the freedom to exercise their new green 
religion, cultivating a green notion of wealth – the city is 
ready for the future. 
 
The Members of Parliament functioning as sustainable 
allegories for London:
1. Queen  
2. 10 Downing Street
3. Westminster Hall
4. Blue Carpet
5. Victoria Towers
6. Department of Health
7. Lord Mayor
8. Mr Speaker
9. The Table of the House
10. MPs
11. Regal Canopy
12. Big Ben
13. Red Briefcase
14. Woolsack
15. The Red Lines
16. Ministry of Defence 
17 The Parliament Library
18. Ministry of Transport
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1. The Queen
‘The Queen is the Head of State of the United Kingdom 
and oversees a further fifteen Commonwealth realms.’1 
The constituents, in their entirety, comprise the 
head of the sovereign state of the Food Parliament. 
Power is fully devolved amongst the individual 
constituents, all employed in the pursuit of food 
sovereignty: cultivators, social workers, bakers, 
chefs, dieticians, scientists, laboratory assistants 
and food bankers. Shared responsibility and 
accountability underpin the society, empowering the 
population as a whole. 
1. Her Majesty the Queen, [http://www.royal.gov.uk/HMTheQueen/
HMTheQueen.aspx], retrieved 1 August 2013
facing page: From within the Gherkin, constituents celebrate the new urban 
wealth that takes into account food security, physical and social wellbeing, 
waste and energy management, and community empowerment.
above: Street celebrations after the harvest across London.
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2. 10 Downing Street 
‘Instantly recognisable around the world for its iconic 
black door on which sits two humble white numbers, 
10 Downing Street is the official residence of the Prime 
Minister of the United Kingdom.’ 
The city’s urban scarecrow, number 10 is presented 
as a vernacular structure branching 250m from the 
southern perimeter of Westminster Hall. A steeply 
pitched, couple roof reduces outward thrust and 
the risk of overturning. Roof rafters rest courtesy 
of birdsmouth joints over supporting wall plates. 
Timber roof boards span between the roof rafters 
and are clad with slate shingles. The roof is split 
into 23 sections – each performing the role of a 
Cabinet Minister of Parliament. Ministers can swiftly 
leap into action and take flight from the supporting 
wall plates to collectively watch over Parliamentary 
proceedings. Each rafter is hinged at the ridge board 
allowing the roof and shingles to flap and remain in 
flight.  Their activity wards off controversial airborne 
activity that is in contempt of Parliament. Inside 
10 Downing Street is the Parliamentary archive. 
Shelved cabinets, fronted with secure glazed doors, 
line the internal walls.  Each shelf is stocked with 
a record of Parliamentary developments to protect 
and improve the public service of the office. facing page top:  A visit to the Parliamentary Food Archive at 10 Downing 
Street to view the Components Manual. In the Manual (inspired by Erskine 
May’s ‘Parliamentary Practice’) the tectonic analogs describe the protocols 
and their daily functioning within the new Food Parliament.
facing page bottom: Twenty three ‘aerodynamic’ Cabinet members controlling 
the pigeons of London.
above: The Components Manual of 10 Downing Street. 
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3. Westminster Hall 
‘Westminster Hall is the oldest chamber of the British 
Parliamentary system. For over 900 years, the Hall 
has sheltered the growth of the United Kingdom’s 
Parliamentary institutions, from the law courts, 
government offices and Parliament itself.’2  
Westminster Hall is manifest as a 3.15km2 horizontal 
glass surface area over-laid onto the existing City 
of London. The glass surface area supports an 
armada of pyramidal glasshouse laboratories. The 
glasshouses propagate food for Parliament. Each 
party of glasshouses, parted by the ‘red lines’, 
propagate food voted for by the constituents and 
each individual glasshouse is a laboratory for 
organic food production. Vegetables are grown in a 
series of hydroponic cups positioned in an efficient 
stepped, pyramidal arrangement for improved 
sunlight access. Vegetable roots float in nutrient 
rich water to maximise yield per square meter. 
Westminster Hall is the largest and most technically 
advanced greenhouse in the world, providing year 
round nutritious produce with provenance.  Anti-
bandit, laminated float glass has been cut, drilled 
and edgeworked to construct apertures in the glass 
surface, naturally ventilating the streets below. The 
glass, certified fire resistant, complies with Smart 
Standards and building codes through intumescent 
layers applied during manufacture.  A carpet of 
semi-opaque thin film photovoltaics, finish the 
top: Recording the new ‘inhabitable’ sky above London.
bottom: Westminster Hall viewed from street level.
glass surface and harvest solar energy, contributing 
to the city’s green national grid. The semi-opaque 
film is an effective environmental control feature, 
reducing the risk of excessive solar gain beneath 
Westminster Hall.  Each horizontal panel of glass 
is fitted to a structurally rigid steel frame with a 1.5 
degree minimum fall. The frame has a provision 
of movement joints to mitigate stress from 
environmental loads. Rainwater falls to oversized 
glass, gutter-like reservoirs around the perimeter 
of each pyramid glasshouse. The oversized gutters 
store rainwater to irrigate the crops grown in 
each glass pyramid. Laboratory assistants inside 
each glasshouse monitor growth and add organic 
nutrients to the rainwater. The nutrient rich water 
is then pumped to the hydroponic cups. To avoid 
the incidence of flooding or overloading, additional 
overflow gutters connect with downpipes to direct 
excess rainwater to a ‘Blue Carpet’.
2. ‘Westminster Hall’, [http://www.Parliament.uk/about/living-heritage/
building/palace/westminsterhall/], retrieved 1 August 2013
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facing page: The 3.15km2 Westminster Hall with an armada of pyramidal 
glasshouse laboratories over-laid onto London. 
above: The Components Manual of Westminster Hall and the pyramidal 
greenhouses.
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PYRAMID TYPE 1 (x16)
PYRAMID TYPE 2 (x20)
PYRAMID TYPE 3 (x58)
PYRAMID TYPE 4 (x259)
PYRAMID TYPE 5 (x702)
PYRAMID TYPE 6 (x623)
total growing area = 4107m2
total growing area = 8918m2
growing area m2
total growing area = 1855m2
total growing area = 1049m2
total growing area = 554m2
total growing area = 210m2
Vegetables Yields from Westminister HallVegetables Yields in each type of pyramidal Glasshouse Laboratory
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above: Community kitchens prepare the ‘food security and social wellbeing’ 
pies for the Department of Health.
facing page top: The asparagus is ready to harvest before it becomes woody!
facing page bottom: Tomatoes, a great natural carbon absorber.
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4. The Blue Carpet
‘On the State Opening of Parliament, a blue carpet is 
rolled out in the Royal Gallery. At every opening, the 
Yeomen of the Guard flank its sides.’3  
The ‘Blue Carpet’ is no longer reserved for 
the State Opening of Parliament, and instead 
performs year round as the fisheries of the Food 
Parliament. Fishponds are positioned atop the flat 
roofs of London’s existing building stock beneath 
Westminster Hall. A series of steel footings span 
and reinforce existing roof decks to underpin the 
additional considerable load. Open top, toughened 
glass containers rest on the supporting footings 
and are filled with rainwater collected from the 
surface of Westminster Hall.  Rooftop aquaculture 
acts as a superimposed asset to the environmental 
responsibility of existing building stock. The 
insulating body of water mediates the internal 
building temperature. Westminster Hall’s semi-
opaque glass panels protect the ponds from direct 
sunlight and temperature fluctuations. The ‘Blue 
Carpet’ is rolled out across the skyline, bearing 
a wetland wildlife habitat for the City of London. 
An alternative community of Yeomen, constituent 
anglers are free to line the aperture perimeters of 
Westminster Hall and send their lines down, catching 
fish fresh from its source as a healthy alternative to 
red meat.
facing page top: Westminster Hall floats above the Blue Carpet.
facing page bottom: The Blue Carpet on roofs of existing buildings in London.
above: Fishing on the Blue Carpet - fish & chips for dinner!
3. ‘The Houses of Parliament Tour- 2006’, [http://golondon.about.com/od/
augustannualevents/fr/parliamreview.htm], retrieved 1 August 2013
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above: Catch the frogs in the sky as they leap between ponds.
facing page top: Fish farming on London’s roofscapes.
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5. The Victoria Towers
‘The Victoria Tower is the tallest tower of the Palace of 
Westminster. Named after Queen Victoria, it reigned as 
the tallest stone tower in the world for many years at 
98.5 metres high.’4  
The Victoria Towers are the highest fixed points 
of Parliament atop each glasshouse pyramid of 
Westminster Hall. Each cylindrical tank stores and 
recycles the rainwater collected on the surface 
of Westminster Hall. The collected water is used 
to irrigate plants propagated in the glasshouse 
laboratories. The Victoria Towers are equipped 
with apparatus to fill and flush rainwater from the 
cylindrical tanks. A series of flush levers allow a 
laboratory assistant to selectively irrigate individual 
storeys of vegetables in a single glasshouse. When 
a flush lever is plunged, the irrigation valve is pulled 
up, exposing an opening at the base of the Victoria 
Tower. Water is immediately discharged with 
gravitational force to irrigate growing vegetables. 
The weight of the water lowers a float arm that in 
turn opens a fill valve.  Rainwater collected on the 
surface of Westminster Hall is temporarily stored in 
a gutter-like reservoir that follows the perimeter of 
each pyramid. Thus, the Victoria Towers are refilled 
ready to provide the plants with more water when 
needed. 
above: The Components Manual of the Victoria Towers.
facing page: The metrics of sustainability is clearly growing before our eyes.
4. ‘The Victoria Tower’, [http://www.Parliament.uk/about/living-heritage/
building/palace/architecture/palacestructure/victoria-tower/], retrieved 1 
August 2013
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6. The Department of Health
‘The Department of Health is responsible for funding, 
shaping and ensuring the functioning of the health care 
system. The Department is tasked with ensuring the 
health, wellbeing and longevity of each citizen.’5  
The Department of Health’s ‘Nutritional Health 
Service’, the urban bakeries, line the bank of the 
river Thames, along the southern perimeter of 
Westminster Hall. The bakeries produce and bake 
the hot and nutritious ‘Victory Pies’ shortly before 
election rallies. Each bakery is a rectilinear, masonry 
structure, 15m high x 35m deep x 25m wide. One-
and-half red brick walls in English bond support 
a vaulted brick roof. An internal arrangement of 
timber preparation tables and benches are manned 
by Parliament’s dieticians. The bakeries benefit 
from timber’s natural properties of a surface of 
microcavities and roughness that are not conducive 
to the growth of bacteria. Each table and bench is 
spaced to allow two pie trolleys to pass side by 
side. Once a trolley is fully laden with pies, the 
dieticians ferry it to the oven at the far end of the 
bakery. The pies are transferred to the pie rack and 
baked to perfection. The bakery oven acts as a 
chimneybreast and gathers at the ceiling vault. The 
flue, constructed from a red brick chimneystack, 
is stacked 105m high and protrudes above the 
glass floor of Westminster Hall through designated 
openings.  As the pies bake, smoke billows from the 
tapered pots to signal the coming of an election rally, 
and simultaneously inflates the Woolsack, providing 
a thermally comfortable environment for meetings.
above: The Components Manual of the Department of Health.
facing page: Baking for a healthier London - the Department of Health.
5. ‘The Department of Health’, [https://www.gov.uk/government/
organisations/department-of-health/about], retrieved 1 August 2013
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facing page: Pies are carefully hung on the underside of the MPs’ white coats, 
before they travel out to their campaign in public parks.
above: MPs coordinate the daily fresh pies from the Department of Health.
below: The heat from baking keeps the Woolsacks nice and warm throughout 
winter.
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7. The Lord Mayor 
‘The Lord Mayor is the highest authority within the City 
of London, overseeing local, policing and other services. 
In the Square Mile, only the Queen takes precedence.’6 
London’s Lord Mayor assumes the role of the 
Right Honourable Champion of green energy and 
commerce development. The Lord Mayor is manifest 
in the city as a white ‘pixel’ river of anaerobic 
digesters. From above, each digester appears as a 
white-pixel; a trading floor of green energy along the 
River Thames. The trading floor exchanges organic 
waste for biogas, compost and water that supply 
Parliament’s green national grid. Constituents 
freely trade their own organic waste for compost 
on the trading floor to fertilise their vegetable 
plots.   Below each white-pixel lid is a composting 
container. Aerobic digestion ferments organic food 
waste, yielding biogas to meet Parliament’s energy 
demands. Methane is directed to Big Ben and the 
local Woolsacks to maintain their buoyancy. Excess 
contaminated water discharge from composting is 
directed to the squares of London - the reed beds 
of Parliament. Contaminated water is filtered to be 
recycled for sanitary distribution. 
above: The Components Manual of the Lord Mayor (River Thames).
6. ‘The Lord Mayor’, [http://www.cityoflondon.gov.uk/about-the-city/who-we-
are/key-members/the-lord-mayor-of-the-city-of-london/Pages/default.aspx], 
retrieved 1 August 2013
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above: The operation Manual of the anaerobic digestors in the River Thames.
facing page: The Lord Mayor tranversing London, advocating biogas and 
other forms of sustainable energy production and use.
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8. Mr Speaker  
‘The Speaker is the chief officer and highest authority 
of the House of Commons and must remain politically 
impartial at all times. During debates, the Speaker keeps 
order and calls MPs to speak.’7  
The Speaker is manifest in the form of a 
‘temperamental cloud’. The cloud is constructed from 
a modular system of irrigation pipes and sprinkler 
heads. At dawn, Mr Speaker drifts to the green parks 
of his surrounding constituencies harvesting the 
morning dew, buoyed by the harvested methane. 
Atmospheric water extractors draw water from the 
surroundings by cooling air below its dew point 
and pressurising the collected gas.  Air is passed 
through the cloud to a cooled coil which condenses 
atmospheric water molecules causing them to 
condense.  A compressor circulates refrigerant 
around the coil to keep it cool.  Mr Speaker returns to 
Parliament with a store of water in multiple holding 
tanks. Order is restored over any unscrupulous 
dealings in the form of inclement weather. A series 
of sprinkler heads in the cloud wash away any sight 
of filth and maintain the uncompromisingly ‘purer 
than pure’ appearance of Westminster Hall. 
above: The Components Manual of Mr Speaker.
following page: Mr Speaker drifting calmly and keeping peace over Parliament 
and London.
7. ‘Mr Speaker’, [http://www.parliament.uk/about/living-heritage/
evolutionofparliament/parliamentwork/offices-and-ceremonies/overview/the-
speaker/], retrieved 1 August 2013
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above: Artificial rain created by Mr Speaker to ensure all plants are well 
irrigated.
facing page: Mr Speaker harvesting the morning dew.
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above: Mr Speaker keeping order and monitoring the cleaning-up of 
Parliament.
facing page: Keep Parliament ‘transparent’.
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9. The Table of the House 
‘In each of the legislative chambers, a table sits between 
the front benches of the Government and the Opposition. 
The table is an administrative platform used by the 
Clerks to organise proceedings in the House.’8 
The Table of the House acts as an altar for the city. The 
Table, an urban scale conveyor belt, simultaneously 
invites the hungry to dinner and Parliamentary 
debate. The conveyor belt navigates the House of 
Commons. Each politician is duty bound to arrive 
at the table equipped with a briefcase containing a 
dinner plate and cutlery, ready to deliberate matters 
of gastronomic importance.  Whilst the conveyor 
is in motion, meals are distributed to the gathered 
mouths, delivered fresh from the House of Lords. 
The Table operates on a ‘have your fill and have your 
say’ policy and politicians are thus embedded in a 
position of active engagement with the core matter 
of the Parliament. 
top: Eat, drink and debate for Parliamentary Members and citizens.
bottom: The Table of the House holds court at Parliament.
facing page: The Speaker of the House of Commons chairs debates in the 
Commons chamber.
8. ‘The Table of the House’, [http://www.Parliament.uk/site-information/
glossary/table/], retrieved 1 August 2013
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10. Members of Parliament (MPs)
‘In the United Kingdom, eligible voters elect Members of 
Parliament (MPs) as representatives of their views and 
interests in the House of Commons. MPs are responsible 
for upholding the concerns of their constituents in the 
formation and tabling of legislation and debate on 
current issues.’9  
The MPs are crusaders of the Food Parliament in 
the form of travelling banquets that accompany the 
pre election rallies in local constituencies. The MP’s 
take the form of towers that stand 100m tall. The MPs 
bare all as volunteers mount platform lifts to reach 
inside their giant Thermawrap cloaks and maintain 
a suspended stock of fresh, hot ‘Victory Pies’ from 
the Department of Health; each pie packed with the 
wealth of Parliament and its nutritional goodness. A 
‘toupee’ of giant rubber ‘hairs’ is fitted atop each MP. 
The ‘toupee’ buffs against the glazed underside of 
Westminster Hall as the MP circulates, cleaning and 
polishing the semi opaque glass to maximise daylight 
penetration.  Stocked with ‘Victory Pies’, MPs are 
towed out to the corner of each constituency’s green 
park by a drove of wild deer on loan from the Ministry 
of Transport. A wheel fitted beneath each timber leg 
permits steady manoeuvres. At the park corner, 
the MP’s timber legs, fixed by an apex hinge under 
the toupee, roll outward, cascading the structure 
towards the ground. The Thermawrap cloak drapes 
over the structure constructing a temporary marquee 
above: The Components Manual of the MPs.
that acts as a ‘community house’ for the local and 
accountable provision of democracy. Hot ‘Victory 
Pies’ dangle from the canopy for local constituents 
to pluck within arms reach. Chairs are dispensed 
from the central stack and demarcate a permeable 
territory. Local constituents are invited to join their 
MP and have their say at these gastronomic pre-
election rallies. Each MP thus act as an deployable 
site for instant consultation and deliberation directly 
with constituents.  Each ‘Victory Pie’ thus acts as 
a vehicle facilitating the education, nutrition, food 
sovereignty and social wellbeing of the city’s 
constituents.
9. ‘MPs’, [http://www.Parliament.uk/mps-lords-and-offices/mps/], retrieved 1 
August 2013
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facing page: MPs disseminate hot ‘Victory Pies’ from the Department of 
Health, packed with the wealth of Parliament and its nutritional goodness. 
above: On Sundays, MPs joins the public at Speaker’s Corner.
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facing page top: Similar to the Trojan Horse, each MP conceals the structure 
of a pigeon tower. Pigeon droppings are valuable organic fertilizer for the 
Food Parliament and its constituents.
facing page bottom: The London pigeons are getting curious about the 
sudden abundance of food.
above: As the MPs circulate, their ‘toupees’ buff the underside of Westminster 
Hall, cleaning and ensuring complete ‘transparency’ within Parliament.
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11. The Regal Canopy 
‘Each November when the Queen opens Parliament, 
she sits under a canopy in the House of Lords known 
as the Regal Canopy. From this position, she outlines 
“Her Government’s” plans for the coming parliamentary 
year.’10   
The Queen’s opening of Parliament marks the 
beginning of harvest season at the onset of autumn 
in the city. Orchard avenues that overgrow the 
routes of a bygone transportation network, the 
M25, turn golden yellow in November, forming a 
temporary regal canopy. Each avenue welcomes 
the Parliamentary procession and becomes host to 
harvest festivities. Within the network of the Regal 
Canopy, the main roads in London are divided 
into lanes for droving, cycling, deer carriages and 
Parliamentary vegetable allotments. This provides 
the Food Parliament with greater growing area. 
The deer pastures, droving routes and docks 
are maintained by the existing Greater London 
Authorities. 
above: The new food network for London, with all the existing parks and 
decommissioned roads for cultivation of fruits and vegetables.
10. ‘Houses of Parliament’, [http://127.0.0.1/HousesofParliament.html], 
retrieved 1 August 2013
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12. Big Ben 
‘A clock tower has stood on the site of Parliament since 
the 13th century and was the position of the first chiming 
clock in the United Kingdom. Today’s Elizabeth Tower 
signals the passing of time in Westminster and is home 
to the Great Bell that Londoners have affectionately 
come to know as “Big Ben”.’11   
Parliament has acted as a timekeeper of London 
for centuries. The new Parliament border, just 
inside Goose-Guard-Parade, is densely planted. 
Big Ben assumes the form of a series of inflatable 
metalised nylon sacks which encircle Westminster 
Hall supported by a lightweight steel frame. The 
sacks are inflated with methane gas garnered from 
the Lord Mayor’s anaerobic digesters. Air inflators 
electronically control and maintain the exact amount 
of methane gas required for buoyancy. Although 
methane provides only half the lift of helium it is 
less prone to leak due to its composition of larger 
molecules of gas. The buoyant structure is adorned 
with seasonal flowers. A diverse range of native 
plants provides a succession of flowers, pollen 
and nectar throughout the growing season to boost 
bee populations. Native pollinating bees forage 
amongst the inviting habitat - vital for varied fruits 
and vegetables in Parliament. Amongst the varieties 
Big Ben declares the exact time of year and growing 
season demonstrated to the city by its alternating 
colour blooms. Each bloom is picked, pulped and 
dispensed along London’s canals. Seasonally, 
sequential hues bleed through London, a peal of 
silent church bells. The canal’s changing hues 
inform the entire city about sowing, growing and 
harvest seasons. The construction of Big Ben acts 
as an example of the symbiosis between citizen and 
the seasonal ecology of the city; each reliant on the 
workings of the other to construct the phenomena 
of the ‘silent bells’ changing the hues of the canal. 
above: The Components Manual of Big Ben.
facing page: A new habitat for the butterflies and bees.
following page: Big Ben in full blossom encircling Westminster Hall.
11. ‘Parliament’s Clock Towers’, [http://www.Parliament.uk/about/living-
heritage/building/palace/big-ben/building-clock-tower/Parliaments-clock-
towers/], retrieved 1 August 2013
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13. The Red Briefcase
‘Whilst all ministers are given a red briefcase, without 
doubt the Chancellor of the Exchequer’s red box is the 
most famous. The Chancellor’s tradition of brandishing 
the budget in the box has become so famous that 
today a special scaffold has to be constructed on the 
steps of Number 11 to enable the hundreds of gathered 
photographers to capture the iconic scene.’12 
The Red Briefcase takes the form of a series of giant, 
timber barns (70 x 20 x 50m). Constituent members 
contribute their time and sort produce delivered 
from the laboratories of Westminster Hall on an 
8km long conveyor belt, located along the southern 
edge of Parliament. The conveyor belt distributes 
food to each Red Briefcase situated above every 
church below Westminster Hall. As each Red 
Briefcase banks Parliament’s new food currency, 
the timber barns descend toward the church below 
by overcoming a counterweight balance.  The bigger 
the harvest, the bigger the budget; in the good years 
the briefcases descend to maximum capacity and 
surplus food is discharged via an overflow valve to 
ground level. Food is publicly available at the City’s 
church. During leaner months, the Red Briefcase 
ascends. Each Briefcase is a physical urban 
manifestation of food availability. There is no hiding 
place for a budget deficit or seasonal bonus; all is 
visible. above: The Components Manual of the Red Briefcase.
facing page: Cats are employed to watch over the abundantly food filled 
treasury. 
12. ‘Chancellors Boxing Clever’, BBC News [http://news.bbc.co.uk/1/hi/
events/budget_98/budget_briefcase/did_you_know/61409.stm], retrieved 1 
August 2013
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above + facing page: Anticipating the arrival of the food ‘budget’ during 
harvesting months. The filled Red Briefases slowly lower themselves down 
to the existing city, and eventually surplus food pours into the streets of the 
square mile.
following page: Bat control.
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14. The Woolsack 
‘The Lord Speaker in the House of Lords sits on a large 
square cushion, stuffed with wool and encased in red 
cloth known as the Woolsack. Dating back from the reign 
of Edward III, when wool was a precious commodity, the 
seat is a symbol of the wealth of the United Kingdom.’13 
The Woolsack is an urban scale silver foil cushion 
for constituents to sit on and debate issues of 
food legislation. Each cushion is an urban park 
maintained by an upholsterer. The metalised nylon 
foil upholstery is inflated with methane gas collected 
from the Lord Mayor’s anaerobic digesters. Multiple 
film and foil layers are applied with flame retardant 
coatings, protecting the Woolsack from damage. The 
multi-layer high strength film integrates UV (ultra 
violet) light inhibitors and is patched and sealed 
to make the Woolsack gas tight. Each Woolsack is 
subject to regular safety inspections enforced by 
the upholsterer. Constituents can enjoy a picnic 
and converse about current affairs on the warm 
cushions all year round. 
above: Constituents enjoy picnics and conversing in current affairs on the 
urban cushions.
following page: The temperature regulated Woolsack provides a comforting 
environment for rest and contemplation.
13. ‘The Woolsack’, [http://www.parliament.uk/site-information/glossary/
woolsack/], retrieved 1 August 2013
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15. The Red Lines
‘Two red lines are stitched into the carpet between the 
front benches of the Government and Her Majesty’s 
Opposition in the House of Commons. The lines 
demarcate a distance two swords length apart, a 
historical boundary which speaking members are duty 
bound not to cross in order to maintain order and peace 
in the notoriously confrontational chamber.’14  
Party differences are demarcated between rows of 
apple trees that bear red fruits during the autumn 
harvest. Each row marks an urban boundary, set 
out according to the Food Parliament planning 
guidelines and Smart Standards: 
SS 1001: 2010
001 DISTANCE BETWEEN STRUCTURES
01.1 Apple tree and cherry tree rows shall mark a 
distance between structures in order not to obstruct 
sunlight and precipitation. 
The Red Lines are publicly accessible and local 
constituents are encouraged to harvest the apples 
and enjoy the nutritious fruits at their leisure upon 
the urban Woolsack.
following page top: Beekeepers providing a pollination service for maximum 
levels of apple production.
following page bottom: Apples are harvested for the making of cider and pies, 
contributing to the Treasury - the Red Briefcase.
14. ‘Churchill and the Commons Chamber’, [http://www.Parliament.uk/
about/living-heritage/building/palace/architecture/palacestructure/churchill/], 
retrieved 1 August 2013
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16. The Ministry of Defence 
‘The Ministry of Defence oversees the security, 
independence and interests of the United Kingdom and 
its territories abroad. The MoD finances and directs the 
armed forces.’15  
The Goose-Guard-Parade is the city’s defender 
of the Food Parliament. Hairpin structures stand 
approximately 50m tall when stationary on guard 
along the edge of Westminster Hall. Each hairpin 
is fabricated from low-density polyurethane 
memory foam. The polyurethane foam absorbs 
organic pesticide from a ground level cradle pool, 
10m in diameter. Each cradle pool is filled with 
organic pesticides by a dedicated team of pesticide 
controllers. The sensory hairpins spin into combat 
when approached by hostile pests. The revolving 
motion applies a centrifugal force to the hairpins 
that quickly mould into whirling armatures, spraying 
pesticide from their lotus heads. After combat, 
centripetal force draws each guard under control 
and the polyurethane memory foam returns to its 
original hairpin state and absorption capacity.
above: The Components Manual of the Ministry of Defence.
facing page: The Goose Guards resting upright but always on the alert.
15. ‘The Ministry of Defence’, [https://www.gov.uk/government/organisations/
ministry-of-defence/about], retrieved 1 August 2013
288 289
facing page: In the line of defence - protecting Queen, Parliament and 
London’s food security.
above: The Goose Guards propel themselves up through centrifugal force as 
they squirt out the pesticides.
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17. The Parliament Library 
‘The House of Commons Library provides impartial, 
non-partisan support and information to Members of 
Parliament enabling them to make informed decisions 
which best represent their constituents.’16  
The Parliament Library is the archive of national 
security. Buried deep underground, these archives 
are gargantuan urban refrigerators and freezers, 
securing the nation’s wealth. The dimensions of the 
stores vary in depth from 20 to 40m in accordance 
with local ground conditions. Basements of vacant, 
local building stock are adapted where appropriate. 
Excavations are reinforced with high-density 
concrete to reduce water permeability. An application 
of mastic asphalt is given to the internal surfaces, 
ensuring a sound waterproofing membrane. An 
additional protective layer of cement and screed 
is applied to complete the internal tanking. The 
entrance to each library is located directly beneath 
the glasshouse laboratories of Westminster Hall. 
A librarian, a crane that automatically hauls food 
between the laboratory and library, is capable of 
removing and re-shelving the Parliamentary stock 
and services each library. The stock includes a 
wealth of recipes, seeds, food and preservation 
techniques. 
above: The Parliament Library archives all the species of plant grown across 
London.
facing page: Looking down into the urban food wells.
16. ‘The House of Commons Library’, [http://www.Parliament.uk/mps-lords-
and-offices/offices/commons/commonslibrary/], retrieved 1 August 2013
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18. The Ministry of Transport 
‘The Ministry of Transport is responsible for ensuring the 
smooth passage of people and goods travelling around 
the United Kingdom. The Ministry plans and funds the 
upgrading of the country’s transport infrastructure.’17 
The Ministry of Transport has established the 
Deer Commission for England and Wales (DCEW) 
to govern the sustainable management of deer 
and the production of high quality venison. The 
Commission works together with existing charity-
run organisations such as the Deer Initiative (DI) and 
the British Deer Society (BDS). Stags and yearlings 
are used as the primary form of transportation, for 
the public and the provision of services. Transport 
for London (London’s integrated body responsible 
for the Capital’s transport system, TfL) implements 
a new sustainable policy that replaces all London 
buses and taxis with deer pulled carriages; zero 
carbon porters of Parliament and her constituents. 
Vehicles are prohibited from using the main droving 
routes that are solely used by deer carriages, 
cyclists and pedestrians. Portions of the routes are 
also used as Parliament allotments. Deer Docking 
Stations are scattered around greater London. Each 
Docking Station is a point of pick-up and drop-off as 
well as a watering hole for the deer. 
TfL is responsible for the welfare and the 
above: The Components Manual of the Ministry of Transport.
following page: The Cores loyally transport continuous food, energy and 
people between the existing city and the Food Parliament. Deer Docking 
Stations are located at the base of each Core.
maintenance of the stag and yearling herds that are 
on carriage duties. All droving routes are maintained 
and regulated by the governing body to ensure 
public and deer safety. The efficient management 
plan for the new droving routes reduces the amount 
of vehicle traffic and minimises the amount of Deer 
Vehicle Collisions (DVCs) in urban areas. Stags and 
yearlings are exercised regularly, with a typical herd 
fulfilling carriage duties for a month at a time on a 
rotational basis.
The Vehicle Restriction Traffic Order (2014) 
considers vehicular transport an undesirable reality 
in London. With motor vehicles abolished, land 
formerly used by cars is re-appropriated for growing 
food. The Ministry of Transport reduces London’s 
carbon footprint, encouraging the use of eco-
friendly forms of transportation - deer carriages, 
cycling and walking.
17. ‘The Department for Transport’, [https://www.gov.uk/government/
organisations/department-for-transport], retrieved 1 August 2013
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4b. Meat, Veg and A Thousand 
Carriages
The Food Parliament through the Ministry of 
Transport, establishes a new governing body ‘The 
Deer Commission for England and Wales’ (DCEW) 
to administer the sustainable production of high 
quality venison, and replaces all London buses and 
taxis with deer pulled carriages.
UK Meat & Livestock Industry
In 2006, the United Nations Food and Agriculture 
Organization (FAO) estimated that the meat industry 
contributes 18% of all emissions of greenhouse gasses.1 
In the UK, the Climate Research Network found that 
measured by production – the UK food sector produces 
greenhouse gases equivalent to 33m tonnes of carbon. 
Measured by consumption – the total rises to 43.3m 
tonnes (including imports). This works out to be under 
one fifth of UK emissions. This does not include the 
indirect impacts of actions such as clearing rainforest 
for cattle and crops, which would add up to 5%-20% of 
global emissions2. Meat and dairy accounted for over 
half of those emissions. The report revealed that despite 
food packaging being generally known for being a main 
contributor to pollution, agriculture (being livestock 
emissions, manufacturing, transport and cooking and 
refrigeration) contributed more. 
The Livestock, Environment and Development Initiative 
(LEDI) released a report in 2006 called ‘Livestock’s 
Long Shadow – Environmental Issues and Options’. In 
the report, it identifies the livestock industry as one of 
the largest contributors to environmental degradation 
worldwide. Modern practices of raising animals for food 
contribute to air and water pollution, land degradation, 
climate change, and loss of biodiversity. The Initiative 
concluded that, ‘the livestock sector emerges as one 
of the top two or three most significant contributors 
to the most serious environmental problems, at every 
scale from local to global.’3 It also highlighted that mass 
produced animals are fed mostly on grain rather than 
grazing on pasture. This is seen as an unnatural diet for 
livestock and leads to a lower meat quality.
Grazing and land use: Although it requires less land for 
the livestock, factory farming requires large quantities of 
feed that must be grown on large areas of land. On land 
use, it was calculated that returning the land currently 
used for livestock to natural vegetation and forests 
would remove 4.2% of greenhouse gases.4 Despite 
the detrimental effects modern farming has on the 
environment, pastoralism is a traditional and sustainable 
way of farming. It manages the land efficiently whilst 
providing for the community that survives off livestock. 
In an urban context, this way of farming has been lost 
to intensive farming and food importation. ‘Livestock 
manure can also contribute to soil fertility, and farm 
animals provide us with non food goods, such as leather 
and wool, which would need to be produced by another 
means, if it wasn’t a byproduct from animal farming.’5
Water Resources: Water is a scarce resource and 
should be used in an economically sound way. The 
mass production of meat needs a greater amount of 
water than producing the same amount of food in grain. 
The LEDI claims that the livestock sector is a key player 
in increasing water use, accounting for over 8% of global 
human water use, mostly for the irrigation of feed crops, 
the largest source of water pollution.6
Consumption of meat: In 2009, the Sustainable 
Development Committee (SDC) released a report called 
‘Setting the Table: Advice to Government on priority 
elements of sustainable diets’. The report calls for three 
main changes in UK consumption:
– Consumers must cut down on meat and dairy produce
– Reduce their intake of processed foods
– Curb waste
Currently on average a person in the UK per week 
consumes 1.6kg of meat, the SDC recommends 
cutting this to 500g. We are encouraged to eat meat in 
moderation both for health and sustainability reasons.
Health: Red meat contains many essential nutrients 
necessary for healthy growth and development in 
children.7 However, eating too much meat has been 
correlated to the risk of heart disease, of some forms of 
cancer, and of animal-borne infections.8 
Consumer perception of meat: Urban society has a 
distorted perception of the production of meat. The 
modern food industry supplies us with cheap food at 
a plentiful, conveniently and hygienically packaged 
and available at all times of the year. Mass production 
of meat has meant that the traditional rituals of 
tending farm animals from birth to slaughter in cities is 
practically nonexistent and as a result city consumers 
are completely oblivious to the origins of their food. 
The New Deer Commission for England and Wales
The Food Parliament establishes a new governing body 
called the Deer Commission for England and Wales 
(DCEW). There is currently no greater authority within 
England and Wales that administers the sustainable 
management of deer and the production of high quality 
venison. The Commission works together with existing 
charity-run organisations such as the Deer Initiative (DI) 
and the British Deer Society (BDS). The Principles of 
The Deer Accord9 are as follows:
–  A sustainable and balanced population of wild deer.
–  A humane, responsible and sensitive approach to the 
management of wild deer.
–  An experienced and knowledgeable capability in deer 
management.
–  An informed public understanding of deer management.
– A partnership approach to reducing the adverse 
environmental and economic impact of wild deer.
– The production of high quality, sustainable venison.
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The Commission structure is based on the same way 
the Deer Commission for Scotland (DCS) is currently 
organised. They will undertake a wide range of activities 
and regulatory functions, seeking a ‘co-operative and 
consultative approach’.10 The Commission Objectives:
– Advising on best practice guidelines and providing 
consultation on deer management issues.
– Actively promote and participate in deer management 
groups.
– Undertake and commission research projects.
– Assist in training.
– Working with other authorities on wider policy issues.
– Advise English and Welsh Ministers on all deer matters.
– Establish policies on the production of high quality, 
traceable and sustainable venison.
– Ensure the welfare of deer whilst on carriage duties in 
urban areas
The Commission’s Quality Venison and Sustainable 
Production Policy: The Commission suggests that the 
Food Parliament establishes a retail monopoly over 
the production of venison for sustainability reasons, to 
promote venison and to encourage responsible meat 
eating. An injection of capital from the government 
results in improved facilities and capacity for the 
increased production of venison. The new policy calls 
for meat production to be cut in urban areas. By cutting 
meat consumption by half it helps the UK’s meat 
carbon emission targets by 2030. Red Deer farms are 
established in cities in an attempt to sell meat without 
profit motive and replace contemporary methods of 
transport. With fewer than 8% of the population currently 
eating venison, it sets a new target of 50% to achieve by 
the year 2050. With the average consumer eating only 
500g of venison annually, new policies encourage eating 
a recommended 1.2kg. By promoting local produce, 
cutting out processed meats and reducing intakes of 
fattier meats (such as pork and beef), consumers can 
enjoy a more sustainable and healthier alternative with 
venison. This increases annual production from 6500 
tonnes to 36000 tonnes, improving the economy and 
facilities of the venison market.18
The Deer Commission for England and Wales 
Sustainable Deer Management Policy
For a sustainable future, the policy proposes a re-
examination of past city pastoral farming systems and 
traditions. It is a contemporary model of reform through 
the revived droving routes and pastures in urban areas. 
The Policy aims to identify new deer pastures, their 
grassland types and implement an efficient grazing 
system via new routes and pastures using existing 
infrastructure and land. The outcome – a redefined, 
hybrid form of public space and an alternative sustainable 
future for deer and venison within the UK.
Greater London Herd
Greater London is divided into two main herds that 
are subdivided according to their geographic location. 
Boroughs are allocated a specific number of deer that is 
proportional to their grazing capacities. Selected routes 
use existing roads during off peak-times to move the 
herds within boroughs for pasture grazing. Existing parks 
and open spaces become pastures, where the herds 
graze under supervised management to help offset 
their carbon emissions. The pastures are managed to 
produce nutritious organic pasture (fertilised by deer 
manure) to be grazed by the deer on an intensive 
rotational system within the boroughs. Historically, many 
of the parks within London boroughs were common land 
and were subject to public use and their livestock. Deer 
farms are sited within the larger pastures. 
Pasture-fed sheep produce a higher quality and richer 
tasting venison. This is why wild venison is generally 
better in quality than farmed. By being regularly walked 
and allowed to roam the boroughs parks and spaces 
they are healthier than intensively farmed deer. The 
communities use the deer as a form of transportation 
and are aware of their presence and are involved in the 
culling and maintenance of the deer. 
The management and grazing cycle of the herds within 
the outer and inner herds are based on the life cycle of 
deer. Deer generally roam freely in single-sex groups. A 
typical year for a stag (male red deer) mainly composes 
Red Deer Reproduction and Returns Program
All data quoted from the British Deer Farmers Association (BDFA)
A mature stag (3yrs +) can rut a herd of 30 mature hinds (2.5yrs +) who can give birth to 1 calf per season after a gestation period of 8 months. After 15-17 months, the yearling stags reach 
their prime stock age for venison. A grass finished yearling stag should weigh about 100-110kg live and provide a  carcass weight between 48-60kg. Yearling hinds reach their prime a little later 
with the maximum age of slaughter at 27 months. From a group of 28 yearlings, the best  2 yearling stags and 3 yearling hinds  are retained for breeding herd replacements. The rest of the 
herd are culled for venison. 23 yearlings produce an estimated total carcass weight of roughly 1.2 tonnes, with an average carcass weighing at 54kg.
Receipts assume pregnancy rate of 100%, death loss of 2 calves out of 30 and 1 stag:1 hind birth ratio
Model based on a study by Penn State College ofAgricultural Sciences (2005)
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total carcass weight of 1.2 tonnes
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Red Deer Reproduction and Returns Program
All data quoted from the British Deer Farmers Association (BDFA)
A mature stag (3yrs +) can rut a herd of 30 mature hinds (2.5yrs +) who can 
give birth to 1 calf per season after a gestation period of 8 months. After 
15-17 months, the yearling stags reach their prime stock age for venison. A 
grass finished yearling stag should weigh about 100-110kg live and provide 
a carcass weight between 48-60kg. Yearling hinds reach their prime a little 
later with the maximum age of slaughter at 27 months. From a group of 28 
yearlings, the best 2 yearling stags and 3 yearling hinds are retained for 
breeding herd replacements. The rest of the herd are culled for venison. 23 
yearlings produce an estimated total carcass weight of roughly 1.2 tonnes, 
with an average carcass weighing at 54kg. Receipts assume pregnancy rate 
of 100%, death loss of 2 calves out of 30 and 1 stag:1 hind birth ratio
Model based on a study by Penn State College ofAgricultural Sciences (2005)
Red Deer Manure Yields
All data quoted from the British Deer Farmers Association (BDFA)
On average a deer defecate 13 times a day, roughly 75 pellets per group 
with an average total weight of 21g. This yields 273g a day from one deer.
The manure is collected by ‘smart pooper scoopers’ and composted with 
other waste to produce organic fertiliser used on the Parliament pastures and 
allotments.
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of a rutting (breeding) season that usually occurs from 
September to December. Hinds (female) are pregnant 
for up to 8 months and give birth to one calf a year. 
Yearlings (1-2yrs) are the prime age for quality venison. 
The average life of a red deer can in exceptional 
circumstances be up to 18 years.
The rut takes place within the outer boroughs during 
the autumn/early winter months. Half of the stag herd is 
then brought back into inner London to graze pastures 
and be used for transportation (stags are typically much 
stronger than hinds) provided by the Food Parliament. 
Hinds remain with their calves to graze outer London 
pastures on a rotational basis. Once the calves become 
yearlings they move into inner London boroughs for 
supplementary grazing and the culling season. The 
community is only allowed to stalk/hunt during allocated 
shooting seasons within inner London boroughs. The 
herds are tagged in order to ensure the correct numbers 
are being culled and controlled management.
Existing roads that connect all the parks and open 
spaces that are grazed by the herds are utilised in order 
to move the deer from pasture to pasture. The herds walk 
a number of pasture cycles via the routes over a period 
the year depending on the climatic and grass conditions. 
Smaller parks and open spaces may be grazed by the 
herd for a day and then moved on to larger pastures. 
Pastures need time to recover from grazing and allow 
plants to re-grow. Simple rotational grazing usually 
increases forage yields and quality. It increases stocking 
rates and weed control is better. Within the pastures, the 
areas will be intensively rotationally grazed, to allow for 
the community to continue using the park.
London Deer Transport Strategies
Within the Food Parliament, stags and yearlings are used 
as the main form of service and public transportation. 
Transport for London (London’s integrated body 
responsible for the Capital’s transport system, TfL) 
implements a new sustainable policy that replaces all 
London buses and taxis with deer pulled carriages. 
Vehicles are prohibited from using the main droving 
routes that are solely used by deer carriages, cyclists 
and pedestrians. Portions of the routes are also used as 
Parliament allotments. Deer Docking Stations become 
points of pick-up and drop-off as well as watering holes 
for the deer. 
TfL become responsible for the welfare and the 
maintenance of the stag and yearling herds that are on 
carriage duties. They maintain and regulate all droving 
routes to ensure both public and deer safety. Through 
the efficient management of new droving routes, TfL 
reduces the amount of vehicle traffic and minimises the 
amount of DVCs in urban areas. Stags and Yearlings are 
exercised regularly, with a typical herd fulfilling carriage 
duties for a month at a time on a rotational basis.
By restricting vehicle traffic from using main roads, the 
policy makes it more difficult for the use of vehicles 
in London. It offers more growing land for the Food 
Parliament and provides a managed form of healthy 
exercise for the deer. These reduce London’s carbon 
footprint, encouraging the use of eco-friendly forms of 
transportation – deer carriages, cycling and walking.
Overview
The Commission’s sustainable policies for quality 
venison production and deer management objectives 
are to:
–  Help the UK reduce emission targets by 2030.
– Cut meat consumption and promote responsible, 
healthier eating.
– Encourage the growth of the venison industry and 
promote buying British.
–  Sustainably produce high quality, traceable venison.
– Improve bio-diversity in urban areas by means of 
organic, deer-grazed pastures.
– Sustainably and effectively manage deer and ensure 
their welfare across England and Wales.
– Provide alternative forms of sustainable transportation 
with the use of deer.
– Lower DVCs by the effective management and 
regulation of vehicle and deer traffic in urban areas.
notes:
1+5. M Hickman, ‘Study claims meat creates half of all greenhouse gases’, 
[http://www.independent.co.uk/environment/climate-change/study-claims-
meat-creates-half-of-all-greenhouse-gases-1812909.html], retrieved 31 
March 2011
2. T Garnett, ‘Meat and dairy production & consumption: Exploring the 
livestock sector’s contribution to the UK’s greenhouse gas emissions and 
assessing what less greenhouse gas intensive systems of production and 
consumption might look like’, Food Climate Research Network, 2007, p.29
3-4, 6. ‘Livestock’s Long Shadow - Environmental Issues and Options’, 
Livestock, Environment and Development Initiative, 2006, p.22-24
4. ‘Livestock’s Long Shadow - Environmental Issues and Options’, Livestock, 
Environment and Development Initiative, 2006, p.25
7. ‘Beef’, [http://www.beef.org/uDocs/whatyoumisswithoutmeat638.pdf],  
retrieved 31 March 2011
8. F Lawrence, ‘Eat less meat and dairy: official recipe to help health of 
consumers – and the planet’, [http://www.guardian.co.uk/environment/2009/
dec/11/eat-less-meat-dairy-diet], retrieved 31 March 2011
9. E Dyson ‘The Deer Initiative’, [http://www.thedeerinitiative.co.uk/html/
about.htm],  retrieved 31 July 2011
10. ‘The Deer Commission for Scotland’, [http://www.dcs.gov.uk/AboutUs/
Section%20Content/What%20We%20Do.aspx], retrieved 31 July 2011
11-12. British Deer Society, [http://www.bds.org.uk/deer_distribution.html], 
retrieved 31 July 2011
13-14, 17-18. ‘Post note no.325, Wild Deer’, Parliamentary Office of Science 
and Technology, February 2009, no 325, p.2, [http://www.parliament.uk/
documents/post/postpn325.pdf], retrieved 31 July 2011
15. Ed Dyson, ‘Policy Officer’, Deer Initiative, 2010
16. R Munro, ‘Report on the deer industry in Great Britain’, (2002) p.33
Red Deer Manure Yields
All data quoted from the British Deer Farmers Association (BDFA)
On average a deer defecate 13 times a day, roughly 75 pellets per group with an average total weight of 21g. This yields 273g a day from one deer.
The manure is collected by ‘smart pooper scoopers’ and composted with other waste to produce organic fertiliser used on the Parliament pastures and allotments.
x1
21g
273g a day
x13
Red Deer Manure Yields
On average a deer defecate 13 times a day, roughly 75 pellets per group with 
an average total weight of 21g. This yields 273g a day from one deer.The 
manure is collected by ‘pooper scoopers’ and composted with other waste 
to produce organic fertiliser used on the Parliament pastures and allotments.
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Boating Lake
Cafe
Cafe
Cafe/outdoor seating
Jogging area
Exercise area
London Zoo
Playground
Cafe
Cafe
Tennis centre
Playground/Cafe
Open air theatre
Cafe
Playground
Community Sports Centre
Playground
Bandstand
Statistics
Available grazing land: 166 ha
% of inner London land: 4%
Capacity no. of stags: 156 stags
Capacity no. of hinds: -
Capacity no. of yearlings: 3,600 yearlings
Capacity no. of herds: 13 herds
No. of deer farms: 1 farm
x50
Total Herd = 180 deer
x60
x70
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Regent’s Park Existing Community Use
Inner Northern Herd
Deer are used instead of lawn mowers to graze Greater London parks and open spaces. This helps offset their carbon emissions and by grazing on pasture they produce better quality 
venison. Regent’s Park is analysed for a case study that investigates the use of existing open space and parks for both deer grazing and community use, simultaneously.  
KEY
1. Regents Park
2. Primrose Hill
3. Coram’s Fields
4. Russell Square
5. Bloomsbury Square
6. Gray’s Inn Fields
7. British Museum gardens
0 500m
N
deer routes
canal/lake
pastures
above: Regent’s Park pasture grazing studies 
Traffic Study: Droving and Cycling routes vs Vehicle accessible roads
Camden Borough Case Study
Main roads become droving and cycling routes. Vehicles are strictly prohibited 
along these routes and can only access smaller roads in and around the 
main routes. It discourages the use of vehicles with the Greater London and 
encourage environmentally friendly methods of transport promoted by the 
Food Parliament eg. the use of public deer carriages, cycling and walking. 
Allocated droving routes use existing main roads and are divided into lanes 
of traffic for deer carriages and cyclists. The Food Parliament uses a center 
island that runs along the road as allotments for growing. Vehicles are strictly 
prohibited along these routes and can only use smaller roads in-between. 
Gated crossing control traffic at major interchanges. Some smaller roads 
accessed by the main roads are blocked and used for extra parking. These 
new routes make it difficult for vehicular traffic to navigate around London.
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Borough boundary
Greater London boundary
M25/River Thames
Pastures
Droving & Cycling routes
Food Parliament
Inner London
Outer London
NGREATER LONDON AUTHORITIES, DEER PARKS AND ROUTES
Deer graze in urban pastures and selected existing roads are allocated as droving routes. The droving routes are 
solely for deer, cyclists and pedestrians. A portion of the route is used as Parliament allotments. Vehicles are 
prohibited on these roads, reducing vehicle traffic in Greater London. 
1. City of London
2. City of Westminster
3. Kensington and Chelsea
4. Hammersmith and Fulham
5. Wandsworth
6. Lambeth
7. Southwark
8. Tower Hamlets
9. Hackney
10. Islington
11. Camden
12. Brent
13. Ealing
14. Hounslow
15. Richmond
16. Kingston
17. Merton
18. Sutton
19. Croydon
20. Bromley
21. Lewisham
22. Greenwich
Greater London Authorities
23. Bexley
24. Havering
25. Barking and Dagenham
26. Redbridge
27. Newham
28. Waltham Forest
29. Haringey
30. Enfield
31. Barnet
32. Harrow
33. Hillingdon
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1011
21
22
M25
 
Borough boundary
Greater London boundary
M25/River Thames
Pastures
Droving & Cycling routes
Food Parliament
Inner London
Deer Docking Station
N
Inner London Authorities
1. City of London
2. City of Westminster
3. Kensington and Chelsea
4. Hammersmith and Fulham
5. Wandsworth
6. Lambeth
7. Southwark
8. Tower Hamlets
9. Hackney
10. Islington
11. Camden
21. Lewisham
22. Greenwich
INNER LONDON AUTHORITIES: DEER PARKS, DOCKS AND ROUTES
The inner London herd consists of stags and yearlings. Stags rotationally graze inner London pastures are 
permenantly used as transportation in and around the Food Parliament along designated deer and cycle routes. 
Yearlings graze inner pastures for supplementary feeding and are temporarily used as transportation until the 
culling season. Deer docks are scattered around inner London for pick-up and drop-off purposes.
The Regal Canopy 1: Deer parks, docks and droving routes of the Greater 
London Authorities
The Regal Canopy 2: Deer parks, docks and droving routes of the Inner 
London Authorities
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Outer London Authorities
12. Brent
13. Ealing
14. Hounslow
15. Richmond
16. Kingston
17. Merton
18. Sutton
19. Croydon
20. Bromley
23. Bexley
24. Havering
25. Barking and Dagenham
26. Redbridge
27. Newham
28. Waltham Forest
29. Haringey
30. Enfield
31. Barnet
32. Harrow
33. Hillingdon
Borough boundary
Greater London boundary
M25/River Thames
Pastures
Droving & Cycling routes
Food Parliament
Inner London
Outer London
N
Deer Docking Station
OUTER LONDON AUTHORITIES: DEER PARKS, DOCKS AND ROUTES
The outer London herd consists of hinds and their calves that rotationally permenantly graze the outer pastures. 
Half of the stag herd are moved from their inner London location during the rut season for breeding purposes. 
Calves remain in outer London until they reach yearling age, they are then moved into inner London pastures for 
supplementary grazing before the culling season.
M25
1
12
13
14
15
16 17
18
19 20
23
24
25
26
27
28
29
30
31
32
33
OUTER NORTHERN HERD
INNER NORTHERN HERD
INNER SOUTHERN HERD
OUTER EASTERN HERD
OUTER SOUTHERN HERD
OUTER WESTERN HERD
OUTER HERD
OUTER HERD OUTER HERD
2
34
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Borough boundary
Greater London boundary
M25/River Thames
Food Parliament
N
 INNER NORTHERN HERD
1. City of London
2. City of Westminster
3. Kensington and Chelsea
4. Hammersmith and Fulham
8. Tower Hamlets
9. Hackney
10. Islington
11. Camden
INNER SOUTHERN HERD
5. Wandsworth
6. Lambeth
7. Southwark
21. Lewisham
22. Greenwich
OUTER NORTHERN HERD
12. Brent
29. Haringey
30. Enfield
31. Barnet
32. Harrow
GREATER LONDON HERDS
Greater London is divided into two main herds (inner and outer London) that are subdivided according to their 
geographic location for management purposes. Boroughs are allocated a specific number of deer that is 
proportional to their grazing capacities. Deer graze pastures within their allocated boroughs.
OUTER EASTERN HERD
23. Bexley
24. Havering
25. Barking and Dagenham
26. Redbridge
27. Newham
28. Waltham Forest
OUTER SOUTHERN HERD
15. Richmond
16. Kingston
17. Merton
18. Sutton
19. Croydon
20. Bromley
OUTER WESTERN HERD
13. Ealing
14. Hounslow
33. Hillingdon
OUTER HERD
Serving areas outside of Greater London 
but within the M25
The Regal Canopy 4: The Food Parliament’s pastures and droving routes 
are contained within the M25 and are maintained by existing Greater London 
Authorities.
The Regal Canopy 3: Deer parks, docks and droving routes of the Outer 
London Authorities
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Carcass Returns and Venison Yields
All data quoted from the British Deer Farmers Association (BDFA)
The average sized stag/hind provides an average cold carcass weight of of 54kg. After the carcassed is dressed, de-boned and divided into cuts, the average yield of venison from 1 carcass 
is 25kg. Therefore, 23 yearlings from a herd of 1 stag and 30 hinds produces roughly 525kg of venison. This is equivalent to the annual total recommended intake of venison (recommended 
by the Food Parliament) for 479 people. It also makes 579 venison pies. 
All numbers are estimates
average carcass weight
= 54kg
23 x 25kg
575kg/1.2kg
x1 x1
average venison yield
= 25kg
recommended annual 
consumption of venison 
(per person)
= 1.2kg
amount of venison in two 
food parliament venison pies
(feeds 12 people)
= 2kg
575kgtotal yield of venison =
annual recommended intake of 479 people
575kg/1kg makes 575 venison pies
Venison Data 2: Carcass Returns and Venison Yields
All data quoted from the British Deer Farmers Association (BDFA)
The average sized stag/hind provides an average cold carcass weight of 
of 54kg. After the carcass is dressed, de-boned and divided into cuts, the 
average yield of venison from 1 carcass is 25kg. Therefore, 23 yearlings from 
a herd of 1 stag and 30 hinds produces roughly 525kg of venison. This is 
equivalent to the annual total recommended intake of venison (recommended
by the Food Parliament) for 479 people. It also makes 579 venison pies. All 
numbers are estimates
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Inner Northern Herd
Camden
City of London
Hackney
Hammersmith/Fulham
Islington
Kensington/Chelsea
Tower Hamlets
Westminster
TOTAL
Inner Southern Herd
Lambeth
Lewisham
Southwark
Wandsworth
Greenwich
TOTAL
Outer Northern Herd
Brent
Haringey
Enfield
Barnet
Harrow
TOTAL
Outer Eastern Herd
Bexley
Havering
Barking and Dagenham
Redbridge 
Newham 
Waltham Forest
TOTAL
Outer Southern Herd
Kingston upon Thames
Merton
Sutton
Croydon
Bromley
Richmond
TOTAL
Outer Western Herd
Ealing
Hounslow
Hilingdon
TOTAL
TOTAL GREATER LONDON GRAZING AREA = 22,401 Ha
Other parks within M25
302
32
330
231
90
95
140
527
1747
409
415
599
670
500
2593
404
240
902
848
1088
3482
638
800
492.4
2162
680
202
4974
190
1000
607
1750
600
2000
6147
400
390
730
1520
1938
6040
640
6600
4620
1800
1900
2800
10540
34940
8180
8300
11980
13400
10000
41860
8080
4800
18040
16960
21760
69640
12760
16000
9848
43240
13600
4040
99488
3800
20000
12140
35000
12000
40000
122940
8000
7800
14600
30400
38760
7550
800
8250
5775
2250
2375
3500
13175
43675
10225
10375
14975
16750
12500
52325
10100
6000
22550
21200
27200
87050
15950
20000
12310
54050
17000
5050
124360
4750
25000
15175
43750
15000
50000
153675
10000
9750
18250
38000
48450
201
21
220
154
60
63
93
351
1165
273
277
399
447
333
1395
269
160
601
565
725
2321
425
533
328
1441
453
135
3316
127
667
405
1167
400
1333
4098
267
260
487
1013
1292
252
27
275
193
75
79
117
439
1456
341
346
499
558
417
1744
337
200
752
707
907
2902
532
667
410
1802
567
168
4145
158
833
506
1458
500
1667
5123
333
325
608
1267
1615
18120
1920
19800
13860
5400
5700
8400
31620
104820
24540
24900
35940
40200
30000
125580
24240
14400
54120
50880
65280
208920
38280
48000
29544
129720
40800
12120
298464
11400
60000
36420
105000
36000
120000
368820
24000
23400
43800
91200
116280
18875
2000
20625
14438
5625
5938
8750
32938
109188
25563
25938
37438
41875
31250
130813
25250
15000
56375
53000
68000
217625
39875
50000
30775
135125
42500
12625
310900
11875
62500
37937.5
109375
37500
125000
384188
25000
24375
45625
95000
121125Total of 16 main parks
Table showing herd stocking rates and winter housing requirements
(Numbers estimated from data obtained from BDFA)
Venison Data 1: Table showing herd stocking rates and winter housing 
requirements (Numbers estimated from data obtained from BDFA)
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4c. The Sky of Sustainability – 
an environmental study
‘Today’s cities are becoming increasingly polluted 
and uncomfortable places to inhabit. Dense urban 
activities and vehicular transport result in air 
pollution and increased energy consumption which 
in turn has negative impacts to the urban and 
natural climates. Cities have become climate-poor 
areas which have resulted in an increase of summer 
air-conditioning and winter heating as well as the 
requirement for more artificial lighting.’
– BRE, Environmental Site Layout Planning, 2000
The Food Parliament deems the essential integration 
of food transparency and security as a priority to both 
climate and society. The city’s current energy expenditure 
for climate control and food sourcing are both highly 
inefficient. As a historic city, London’s building stock is 
rarely renewed and many buildings are not sufficiently 
energy-insulated for the current climate. Internationally 
imported foods, that accumulate thousands of miles en 
route to feed Londoners, could often be grown more 
locally. These energy-wasteful operations exacerbate 
the heat island effect that London already suffers from.
The research identifies identifies the current climatic 
issues within London and predicts future scenarios if 
left unaddressed. By employing the Food Parliament 
as a infrastructure to alleviate the heat island effect, a 
set of climatic performance targets will be set out which 
suggest an optimum environment for the city. Many local 
systems within the Food Parliament will cumulatively 
result in the positive adjustment of the microclimate.
BSk
Csa
Cfa
ET
Dfc
Dfb
Cfb
Csb
Cwb
ADJUSTED KOPPEN CLIMATE ZONES
BSk
Csa
Cwb
Mid-latitude steppe: Dry, temperature of 
the warmest month < 18 °C
Cfa
ET
Dfc
Dfb
Cfb
Csb
Subtropical Highland Climate: Mild with 
dry, warm summers
Mediterranean: 
Mild with dry, hot summers
Humid subtropical: Mild with no dry 
season, hot summers
Tundra: Polar tundra, no true summer
Subarctic: Severe winter, no dry 
season, cool summer
Humid continental: Humid with severe 
winter, no dry season, warm summer
Temperate Marine: Mild with no dry 
season, warm summer
Mediterranean:
Mild with dry, warm summer
KOPPEN CLIMATE ZONE KEY
BSk
Csa
Cfa
ET
Dfc
Dfb
Cfb
Csb
Cwb
KOPPEN CLIMATE ZONES
above: London Climate and Urban Heat Island
[adapted from Peel et al, ‘Updated world map of the Köppen-Geiger climate 
classification’, Hydrol. Earth Syst. Sci., 11, 1633-1644, 2007]
London has a latitude of 51 09N and a longitude of 000 11W. This places 
it in the Koppen Climate classification as a temperate marine climate. 
Typically, this means moderately cool summers of no warmer than 32°c and 
comparatively warm winters of no cooler than 0°c. It is also damp and subject 
to frequent changes in weather conditions.
Central London suffers from the Urban Heat Island effect which currently 
heats the city a further 5 - 6°c relative to its surroundings. Urban heat islands 
have serious consequences for environmental and human health. Higher 
summer temperatures increase electricity demand as air conditioning use 
peaks increasing greenhouse gas emissions, ambient temperatures in the 
city and degrading local air quality. Even slight temperature increases cost 
ratepayers millions annually. Air quality declines as temperatures rise; power 
plants emit more pollutants to keep up with energy demand, while smog and 
dangerous pollutants form more readily at high temperatures.1
Heat islands may also directly impact human health by exacerbating heat 
stress during heat waves, especially in temperate areas, and by providing 
conditions suitable for the spread of vector-borne diseases.2
The Requirement for Change
London is exposed. The city as an entity has no protection or means of 
reacting to the environment. It is subjected to all elements of weather without 
harnessing or dispelling its energy. By introducing the Food Parliament, the 
microclimate below it can be augmented and stabilised to suit the comfort of 
its inhabitants. The ideal condition would be a more even climate throughout 
the year eliminating any extremes in any climatic factors. 
The Urban Blanket aspires to achieve the conditions of the Koppen 
Classification of the Subtropical Highland Climate, [Cwb]. Characterised by:
- C: [no change] temperature of warmest month greater than or equal to 10°c, 
and temperature of coldest month less than 18°c but greater than –3°c. 
- w: [change from f ] precipitation in driest month of the winter half of the year 
less than one-tenth of the amount in the wettest month of the summer half. 
- b: [no change] temperature of each of four warmest months 10°c or above, 
but warmest month less than 22°c. 
The environmental strategy is designed to maximise energy efficiency of 
the development utilising robust, proven technologies combined with holistic 
thinking in the Masterplan and individual buildings. This includes methods to 
minimise the ongoing incurring cost of Summer cooling and Winter heating, 
and to maximise the productive use of existing sunlight through agriculture. 
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10°c
20°c
30°c
Annual Temperature Range
4.7°c 5.5°c 7.1°c 8.7°c 8.7°c 9.4°c 9.2°c 9.1°c 8.3°c 6.4°c 5.3°c 4.2°cTemp. Range
Low Emissions
High Emissions
2020 2050 2080Annual Mean 
Temperature Change
4.5°c
4°c
3.5°c
3°c
2.5°c
2°c
1.5°c
1°c
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0°c
1. Temperature
top: Temperature - Current
[adapted from www.weatheronline.co.uk/weather/maps/city from 2000-09]
Annual averages from 2000 - 2009 show that temperature in London peaks 
in Summer at July and August with an average daily high of 18.8°c with 
extremes reaching 23.3°c. December has the lowest average temperature at 
5.9°c, with extremes of 3.8°c.  
bottom: Temperature - Projected
[UKCIP, London’s Warming Report, 2002] 
Changes in average annual temperatures for the 2020s, 2050s and 2080s. 
The forecasted changes within the south-east England region show that 
by 2080, London could see at most a 4 degree increase in temperature. 
Increased temperatures will herald a dramatic increase in air conditioning 
use, wasting further energy. In this projection, heat related conditions, like 
respiratory illnesses also increase, particularly among the most vulnerable 
inner city populations; low-income residents, the elderly, and young children. 
Chicago’s 1995 heat wave caused 739 deaths in five days.3
Low Emissions
High Emissions
10°c
20°c
Performance Target:
Annual Mean Temperature
Existing Mean Temperature
Performance Target Mean Temperature
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6.1°c 6.2°c 8°c 10.5°c 13.9°c 17.1°c 18.7°c 18.8°c 16.2°c 12.7°c 8.9°c 5.9°cMean Temp.
+2.6°c +3°c +1.9°c +0.9°c -0.3°c -1.5°c -1.7°c -1.8°c -0.4°c +0.8°c +2.3°c +3.5°cTemp. Shift
8.7°c 9.2°c 9.9°c 11.4°c 13.6°c 15.6°c 17°c 17°c 15.8°c 13.5°c 11.2°c 9.4°c
Adjusted 
Mean 
Temp.
10°c
20°c
Existing Temperature Range
Performance Target Temperature Range
JAN FEB MAR APR MAY JUN JUL AUG SEP OCT NOV DEC
 Performance Target: 
Annual Temperature Range
2.5°c 2.9°c 3.3°c 3.8°c 4.4°c 4.5°c 4.5°c 4.6°c 4.3°c 3.7°c 3.2°c 2.8°cAdjusted Temp. 
Range
top: Temperature - Performance Target: Warmer winter and cooler summers
[adapted from www.weatheronline.co.uk/weather/maps/city from 2000-09
By reducing the range of temperatures seasonally and annually, this climatic 
intervention hopes to reduce the cost and need for heating during the winter 
and air conditioning during the summer. These systems of space heating and 
cooling guzzle electricity increasing carbon dioxide emissions.  
bottom: Temperature - Performance Target 
[adapted from www.weatheronline.co.uk/weather/maps/city from 2000-09]
London residents can expect less variation to environmental conditions 
resulting in fewer extreme and anomalies in temperature.
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2. Daylight
top: Daylight - Current 
[adapted from Met Office: Averages from 1971-2000] 
bottom: Stereographic sunpath diagram for London 
[adapted from Autodesk Ecotect Analysis]
Long Summer days provide ample light, peaking at 60o, while during shorter 
Winter days the Sun rays enter at a lower 14o. 
By disregarding the optical changes within the atmosphere over decades, the 
shining sun is a constant within the climatic equation. However the amount of 
shortwave and long-wave radiation we receive from the sun can be filtered to 
specific requirements. 
Daylight: Performance Target
Introducing a new sky-structure over London will undoubtedly reduce daylight 
at street level. Different strategies are necessary in summer and winter due to 
the type and amount of sunlight available.
Summer Ambition: Reduce daylight level to an acceptable amount to reduce 
city overheating. Conditions would determine the light reduction levels; 
when sunlight is plentiful, approximately 65,000 lux, it should be capped at a 
minimum of 10,000 lux to simulate full daylight.
Winter Ambition: Maximise the amount of light available to the city below the 
Food Parliament. In these low lighting conditions, the path of sunlight should 
be unobstructed where possible. Additional lighting is provided to brighten 
and prolong the length of daytime.
3. Precipitation: Current
[www.weatheronline.co.uk/weather/maps/city from 2000-09] 
The wettest month is November with almost 20 days of significant rainfall 
producing 79mm of rain. March is the driest month with an average of 41mm 
of rain.
above: Precipitation - Projected
[UKCIP, London’s Warming Report, 2002]
Winters in 2080 are projected to be 25-30% wetter, whilst the most extreme 
projections show summers at 50% drier. Wetter winters are likely to also result 
in cooler winters, as rain has been seen to reduce atmospheric temperatures 
through conductive cooling. Given an increase of rain in winter and a 
reduction in summer, London would experience colder and hotter extremes 
respectively. 
London is vulnerable to local flooding when the drainage network is 
overwhelmed by intense rainfall. Due to the impermeable surfaces of the 
urban environment, paved walkways and tarmac on roads, artificial drainage 
systems are built to handle surface water. With a projected increase of 45% 
in winter rainfall in 2080, the lag time between raining and filling water stores 
is reduced and the pressure on the system likely to result in urban flooding.4 
Precipitation: Performance Target
Reduce surface runoff by introducing a medium between the city and the sky. 
The Food Parliament will act as a filter to reduce the effect of high surface 
runoff present in the existing city; water will be used to nourish crop growth 
and channelled through harvesting systems as grey water for use in buildings. 
This harvest will serve to reduce reliance on the grid suppliers of providing 
drinking quality water for all requirements. 
 
Low Emissions
Low Emissions
High Emissions
High Emissions
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Performance Target: 
Frost reduction during a winter day
4. Frost
[adapted from www.weatheronline.co.uk/weather/maps/city from 2000-09 ]
top: Frost occurs most readily during the months of November to March.
bottom: By raising winter temperatures, the difference between surface and 
ambient temperature is reduced, creating conditions non-conducive to the 
formation of frost. The specified performance targets for temperature are so 
specified to reduce the incidence of frost under the Food Parliament. 
Frost: Performance Target
The presence of frost creates undesirable road and pavement conditions 
that become safety hazards to the inhabitants of London. Frost should be 
eliminated from the urban environment. 
Frost forms when a surface cools (through loss of infrared radiation) to a 
temperature colder than the dew point of the ambient air. Frost is frozen water 
that has condensed from some of the water vapour present in the air. 
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5. Wind
top: Wind: Current 
[adapted from Autodesk Ecotect Analysis]
The most common prevailing wind comes from south westerly direction at 
speeds of between 10-25km/h reaching into Beaufort scale 4. 
bottom: Wind: Performance Target 
In order to increase the levels of comfort under the Food Parliament, 
wind speeds should be decreased within central London. By reducing the 
maximum wind to Beaufort scale 3, between 12-19km/h, a light spring breeze 
can be simulated throughout the year. The wind rose diagram shows that the 
majority of wind blows at between 0-15km/h from the south-westerly direction. 
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Air Pollution: Nitrogen 
Dioxide Levels in The 
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6. Air Quality
Current air pollution is already at unacceptable levels in many parts of 
London. Air quality is worse at certain times of the year and under certain 
weather conditions (such as still, sunny days in summer). The air pollution 
diagram shows that the major roads in London have more than 50 ug/m3 of 
nitrogen dioxide. This conforms to the theory that motor vehicles are the most 
polluting source within the urban environment.
 
Projected increases in dry, sunny weather in Summer over the south-east will 
allow production of more street level air pollutants. Any decline in air quality 
could pose serious health problems for asthmatics as well as causing damage 
to London’s plants and buildings. Increased extreme temperatures could lead 
to higher levels of mortality related to heat stress. It has been estimated that 
the heat waves in 1976 and 1995 were associated with a 15% increase in 
mortality in Greater London, especially among the sick and elderly.5
Air Quality: Performance Target
London is one of many urban locations that exceed the EU limit values 
for nitrogen dioxide (NO2). The Department of Transport, Greater London 
Authority and local authorities are reviewing a large number of options for 
measures that could help achieve the limit values by 2015.6 With the aim 
of banning all motorised transport under the Urban Blanket, the ambient air 
quality as a result of adoption of the Food Parliament will increase drastically. 
above: Air Pollution
[adapted from www.londonair.org.uk] 
The proposed street level air quality diagram shows 30-32 ug/m3. This is 
similar to the ambient air quality in outer suburban residential and parkland 
London. The city scale diagram shows the impact of Food Parliament in 
relation to surrounding areas. The new proposal benefits the city by providing 
cleaner air to streets neighbouring its boundaries.  
Summary of Environmental Analysis of London
1. Temperature
Current + Projected Situations: The effects of the heat 
island Existing temperature of London already 5-6°c 
warmer than surrounding site. By 2080, London could 
be another 4.5°c warmer. 
Performance Target: Reduce summer temperatures by 
2°c. Increase winter temperatures by 4°c 
2. Daylight
Current + Projected Situations: London receives its peak 
midday total illuminance at over 60k lux between mid-
May to mid-July. The base midday total illuminance of 
just over 10k lux between December to January. 
Performance Target: Summer: Decrease light levels 
from mid-May to mid-August to help reduce heat. Light 
should be filtered and stabilised at mid-May levels. 
Winter: Fully maximise light transmission, additional 
lighting to brighten and prolong days.
3. Precipitation:
Current + Projected Situations: Current winters are 
abnormally wet within heat island zone. Effects of 
climate change to increase winter rainfall by a further 
25-30% by 2080. 
Performance Target: Reduce surface runoff to prevent 
flooding in central London. Harvest rainwater for 
greywater and irrigation. 
4. Frost:
Current + Projected Situations: Current frost experienced 
throughout winter. Projected frost will include higher 
frequency of frost. 
Performance Target: Eliminate frost by insulating air 
during winter. 
5. Wind:
Current + Projected Situations: Current common 
prevailing wind comes from south westerly direction.
Performance Target: Wind speeds should be decreased 
to simulate a light spring breeze.
6. Air Quality:
Current + Projected Situations: Poor air quality causing 
fatalities of elderly and weak inhabitants. Pollutants at 
seriously unhealthy highs - over 50ug/m3.
Performance Target: Increase air quality by reducing 
pollutants to 30ug/m3.
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Recommendations of Environmental Principles for 
the Food Parliament
The environmental strategy is designed to maximise 
energy efficiency by using proven technologies applied 
at an urban master plan scale. This includes methods 
to minimise the on-going cost of internal space heating. 
As a cityscape, the glazed Food Parliament structure 
acts as a passive urban blanket over the city. The effect 
of this blanket is to manipulate air movement during 
different seasons; allowing more or less air exchanges 
to manage the city’s temperature, and subsequently, 
its demand for energy.  Warm air is trapped beneath it 
during winter and several technologies keep the city from 
overheating during the summer. The following principles 
are applied to enable the Food Parliament to achieve its 
climatic performance targets:
1. Albedo
2. Evaporative Cooling
3. Light and Solar Shading
4. Natural Ventilation and Air Permeability
Summer Temperature Difference
-2.0°c
-1.5°c
-1.0°c
-0.5°c
Ambient air temperature 
+2.0°c
+1.5°c
+1.0°c
+0.5°c
Ambient air temperature 
Winter Temperature Difference
top + bottom: Projected Temperatures of the city - summer + winter
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1.  Albedo 
The albedo of a surface is defined as the reflected solar radiation divided 
by the incident solar radiation. High albedo materials reduce the amount of 
solar radiation absorbed through building envelopes and urban structures and 
keep their surfaces cooler. Materials with high emissivity are good emitters of 
long-wave energy and readily release the energy that has been absorbed as 
short-wave radiation.7
Albedo: Site Application
The albedo of a city has a direct relationship to its temperature; altering the 
albedo will affect the entire urban temperature. The smart glazing of the Food 
Parliament acts as a medium that alters this albedo effect. The glazing is 
coated in a specialist solar gain film allowing the penetration of light but limited 
heat for optimal Summer conditions. 
Indirect Albedo: Evapotranspiration
In altering the city’s albedo by planting crops on sections of the roads, the 
vegetation has a beneficial role in cooling the local surroundings. 
Evapotranspiration is the combined process of evaporation and transpiration 
through the medium of plants and its soils; evaporation and transpiration 
occur simultaneously - cooling water within the soil evaporates into the 
atmosphere whilst water drawn up through the plant into its leaves is lost 
through transpiration. Each plant may not have a noticeable impact but they 
will collectively contribute to the cooling of the city in summer.
Water moisture
drawn up to
leaves
Passing air
cools leaf and
surrounding air
Tarmac Albedo: 0.08
Grass / Vegetables Albedo: 0.25
2. Evaporative Cooling 3. Evapotranspiration1. Change of Albedo
Use of natural materials to reduce urban heat island effect 
100%
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2. Evaporative Cooling 3. Evapotranspiration1. Change of Albedo
Use of natural materials to reduce urban heat island effect 
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25%
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12°c
11.5°c
above: A comparison of albedo rates shows a major change within the urban 
fabric. Crops planted on existing roads and in above the city alter London’s 
overall reflectivity rate.
following page: Change of Albedo - use natural vegetation to reduce the 
absorption of solar heat.
2. Evaporative Cooling
Passively cool the site by introducing a heat sink such as water. 
Water has a high albedo and absorbs a high amount of heat energy from the 
sun. However, this energy is transferred through the water through convection 
and water is often over 15°C cooler than its surroundings.8
A study was made in Lisbon where temperature was recorded in summer 
every ten metres from a pond. The results showed that a 100m pond reduces 
air temperature by 1°C and a 400m pond cools its surroundings by 2.5°C. An 
urban lake in effect has the opposite effect to the physical constructions in the 
city –‘a cool island’ effect.9
Evaporative Cooling: Site Application
Prevailing winds from the south-west are cooled collectively by rooftop 
fishtanks of the ‘Blue Carpet’. In comparison to the existing site conditions, the 
quantity of surface water of the proposed site has increased by over ten times. 
Although these collective rooftops would not create a single surface of water 
for which the ‘rule of thumb’ could apply, a significant level of evaporative 
cooling would occur.  
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Performance target:
Annual cooling requirement
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Energy 
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3. Light and Solar Shading
Use natural vegetation to reduce transmission of solar heat. This is an 
essential strategy to control heat gain of buildings. With the intention of raising 
the albedo using natural vegetation, a densely covered blanket would block 
all sunlight to the city below. The benefit of using natural vegetation as a 
solar shade is obvious - the living vegetation naturally develops leaves in the 
summer to provide shade whilst shedding leaves in winter for maximum light 
transmission. Furthermore, vegetation helps filter air pollutants, mask noise 
and can have a calming psychological effect.10
Light and Solar Shading: Site Application
Semi-translucent solar cells impregnated into the glass surface of Westminster 
Hall help reduce the daylight factor in summer. During winter, cells rotate a 
few millimetres, acting as louvres, adjusting with the light to reduce shading.
previous page top: The existing annual solar insolation in comparison to the 
cooling requirement for indoor environments; excessive amounts of cooling 
within buildings are currently required during June to mid-August. The graph 
also shows that a relatively small change in insolation, causes huge rises in 
cooling requirements: a rise of 0.4kW/m3 of solar insolation between May and 
July results in the requirement for cooling at this time of year.
previous page middle: By means of solar control, the insolation level can be 
capped during May at 2.1kW/m3 for the duration of the summer. This will 
dramatically decrease, or at best eliminate, the need for mechanical cooling 
in buildings under the Food Parliament infrastructure.
previous page bottom: The use of agriculture within the infrastructure of 
the Food Parliament will provide selected solar shading. By looking at the 
agricultural calendar of three selected crops, potato, wheat and onion, 
foliage density can be mapped. When compared with performance targets 
of reducing solar gain within the Food Parliament, there is a correlation 
between high foliage density and lower temperatures validating the potential 
for agriculture based solar shading.
The winter months of December and January receive the least amount of 
sunshine hours. Any obstruction in the sky would not be beneficial to light 
during winter. Unlike the summer scenario, the winter sun cannot be filtered to 
give more warmth than it currently projects. However, the low angle winter sun 
causes streets to be predominantly in the shadows of buildings.
top: Low levels of natural light in winter are supplemented with artificial lights 
provided by the Food Parliament. The quality and quantity of winter light 
can be raised to give brighter and longer days. Generally, artificial lighting 
contributes heavily to electricity consumption and the high CO2 emission of 
electricity generation. However by implementing lighting that operates using 
a renewable source of energy, these emissions are negligible. This has both 
psychological health benefits for residents, and creates prolonged growing 
periods for roadside planted crops.
bottom: The artificial lights will be mounted on the underside of the glass plate 
lighting the city from above, thousands of light pixels will form a newly lit sky. 
Energy harvested from the solar panels above the lights is stored in electrical 
energy pixels located in the ‘Lord Mayor’ River Thames - these are formed of 
connected car batteries which store and release energy on demand.
Opaque thin solar cells
Circuitry
Ground-facing lights
Scratch resistant glass 
layered with Solar film
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Air Flow: Open Glass Punctures
Daytime air movement
12°c
15°c
12°c
6°c
3°c
Night-time air movement
4. Natural Ventilation and Air Permeability
Apart from providing good indoor air quality, ventilation plays a major role in 
maintaining acceptable thermal comfort and improving energy performance. 
The ventilation strategies include opening and closing apertures within the 
glass plate to reduce vertical air flow and heat loss. The Food Parliament 
will assist in directing prevailing winds around and over its structure, trapping 
the air beneath it. At a localised scale, convection occurs naturally where the 
city’s thermal mass causes hot air to rise, cool then fall creating sufficient air 
changes. The adjustable openings in Westminster Hall are used to control 
flow rates that adjust accordingly to maintain the city’s core temperature.
Air Quality
On average, the Congestion Charge has reduced the number of vehicles 
by 18%, improving on air quality approximately 15%. Operating between 
0700 - 1800h Monday to Friday, there has been a significant decrease of 
approximately 60,000 cars per day since its start in February 2003. This has 
led to an increase of approximately 10,000 cyclists.11 
Air Quality: Site Application
Road transport is the main source of many local emissions including benzene, 
1,3-butadiene, carbon monoxide (CO), nitrogen oxides (NOx) and particulates 
(PMs). Of the total greenhouse gas emissions from transport, over 85% are 
due to CO2 emissions from road vehicles. The transport sector is the fastest 
growing source of greenhouse gases.13 
By only allowing cyclist and pedestrian traffic, greenhouse gases within 
the zone will be cut by 85%, and air quality likely to increase proportionally 
creating cleaner air for the Food Parliament’s constituents.  
top: Air Flow Diagram of the Food Parliament
bottom: St Paul’s Cathedral punctures through an air flow opening in 
Westminster Hall.
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Systems Introduction
The simple process of growing food in greenhouses can 
form sub-systems resulting in byproducts invaluable to 
London and the Food Parliament. Through greenhouse’s 
summer heat gains, winter indoor warmth is achieved; 
by filtering crop waste and sewage through an anaerobic 
digestion process, fertiliser, methane and grey water can 
be obtained. Anaerobic digestion is a net producer of 
renewable energy and can reduces landfills usage. 
RNING: METHANE / GAS
Harvested rainwater used as
irrigation in greenhouses
Reed-filtered 
water used to fill 
cistern
Waste-water fed to 
anerobic digesters
FreshwaterReeds naturally filter 
out contaminants 
within the water
Wastewater
1. Water Systems - Rain Water Irrigation
following page top: Each of the pyramidal greenhouses collects rainwater 
runoff from its pitched glass surfaces. This rainwater is pumped into a water 
tank where it will later be used for irrigation. Electronically timed valves 
water the crops according to the growing season through an infrastructure 
of internal pipework.
The benefit of this system is that natural rainwater can be used to irrigate 
crops within a controlled, pest free and organic environment at environmental 
little cost. By using rainwater, energy-expensive potable water is saved for 
more appropriate uses.
Impervious urban surfaces have high surface runoff percentages which can 
result in flooding in periods of extreme rainfall. The crops planted to meet 
the aims of the Food Parliament act positively to reduce the surface runoff of 
rainwater. By introducing this crops, a medium between the surface and water 
store, London is less prone to flash-floods.
above: Water Systems - Greywater
A product of anaerobic digestion is the liquid digestate which can be 
processed naturally to produce greywater. Typically, water suppliers such 
as Thames Water will deliver drinking-quality water regardless for the end 
usage: drinking, washing, gardening etc. This water is treated by means 
of coagulants, flocculation, sludge collecting, filtration, disinfection and 
fluoridation before being delivered to the consumer.  The system of providing 
drinking standard water regardless of application in the home is considerably 
wasteful with regards to the emissions produced.  
The combined technologies of rainwater harvesting and reed bed filtration 
offers an alternative of a low cost, long-term system of delivering grey water. 
Reed filtered water can be used for grey water requirements within residential 
and commercial buildings, specifically the flushing of toilets. This closed 
system water usage will relieve strain from water companies who might focus 
on developing clean drinking water more efficiently.
With inputs such as sewage and household waste, part of anaerobic digestion 
has a sludge-like output known as digestate. This viscous material is 
separated into liquid and fibrous states, each producing products of different 
qualities. The liquid digestate is pumped to London squares, where dedicated 
reed bed filtration systems naturally process it. 
In collaboration with the Environmental Agency, carefully appointed plants 
such as the Common Reed have the ability to transfer oxygen from its 
leaves and out via its root system into the root system. Consequently, a high 
population of micro-organisms thrive in the root system, with zones of aerobic, 
anoxic, and anaerobic conditions. Therefore wastewater channelled slowly 
and carefully through the mass of reed roots can be successfully treated.14
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Interseasonal Heat Storage: Thermal Collectors
Interseasonal Heat Storage: Thermal Bank
Interseasonal Heat Storage: Winter Heat Distribution
2. Inter-seasonal Heating Systems - ICAX
above + following 2 pages: Store summer heat within earth and redistribute 
within winter. Heat energy accumulating in the pyramidal greenhouses is 
transferred through insulated pipes into a series of thermal banks located at 
the bed of the River Thames. Developed by ICAX, these thermal banks are 
made of large volumes earth and are used to store collected heat energy over 
a period of months. This is different to a traditional heat store which maintains 
a high temperature for a short time.
The Earth has a high thermal capacity, storing heat over long periods of time. 
It can take a month for the transfer of heat energy through a metre of earth 
and ICAX exploits this thermal inertia to input surplus heat into the ground 
over the summer months and extract that heat over the winter months for use 
in the space heating of buildings.
At the base of the ‘Lord Mayor’ Thames River, approximately seven metres 
below ground, the temperature will be close to 10°C varying very little between 
summer and winter. Combined with the slow transfer of heat through earth, 
these stable conditions make temperature storage ideal. Warm temperatures 
in the pyramidal greenhouses transfer their heat through an array of pipes 
filled with fluid. This fluid continually transports the heat to the thermal banks 
under the Thames River where in winter, the heat is redirected into buildings. 
This low cost method of space heating saves over 50% of carbon emissions 
compared to a using a gas boiler. The inter-seasonal heat transfer is ideal 
for district heating groups of buildings, as similar building usage patterns will 
invariably require heating at the similar times.15
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Scrappage Vehicle Cycle Hire /
Maintenance
Water Electricity Biogas Compost
68% - Ferrous Metal
820kg/car
8% - Non-Ferrous Metal
130kg/car
3% - Glass
3sqm /car
2% - Fabrics, 
Carpets + Polymers
16sqm/car
2% - Rubber
1cubic m/car
1% - Battery
12kg/car
9% - Plastics
13kg/car
7% - Other
inc. fluids, electrical wiring
Car Scrapage Scheme - Material Breakdown
Estimated Fabric Requirement for Woolsacks
16sq m of fabric per car
16 Woolsacks requiring 4000sq m of fabric, therefore;
4000 x 16 = 64,000 sqm
64,000 / 16 = 4000 cars
Estimated Plant Pot Output
13kg of plastic per car
Heavy duty pots - 300g, therefore
1 car = 43 plant pots
14,000 cars = 602,000 plant pots
Estimated Glazing Requirement for Westminster Abbey Pyramids
1679 Assorted Pyramids totalling 1,970,336 sq m of glass
3sqm of glass per car, therefore,
1,970,336 / 3 = 656,779 cars 
Car Batteries
All scrapage scheme car batteries to be connected to energy pixels
Estimated Steel Requirement for Westminster Abbey Beams
533x210mm Steel Sections: 110kg/m
820kg of Steel per car
107,400m of Steel Section required, therefore 
110 x 107,400 = 11,814,000kg steel needed 
11,814,000 / 820 = 14,408 cars
Estimated Aluminium Requirement for Red Briefcase Structure
130x80mm Aluminium Sections: 27.5kg/m;   130kg of Aluminium per car
1500m of Aluminium Section required per Briefcase, therefore 
27.5 x 1500 = 41,250kg Aluminium needed 
41,250 / 130 = 317 cars
39 Red Briefcases, therefore 12,375 cars needed
Estimated Rubber Requirement for Conveyor Belt Infrastructure
4 Tyres = 1m3 Rubber
90,650m of conveyor belt required, 1m3 rubber produces 200m belt.
90,650 / 200 = 453 cars needed
Remaining rubber used for mulching
Estimated Rubber Mulching Output
4 Tyres = 1m3 Rubber can be converted to 1m3 Mulch.
Mulch laid at 5cm deep, 1m3 covers soil area of 20m.
14,000 cars covers 280,000m
3. Car Scrappage Scheme
On average, the Congestion Charge has reduced the number of vehicles in 
London, and has led to an increase of approximately over 10,000 cyclists. 
To continue this trend of increasing air quality, the Food Parliament proposes 
to further reduce the amount of cars within London. This will be done by 
introducing a London-wide car-scrapping scheme, not dissimilar to the 
nationwide scheme that began in April 2009, allowing traders and individuals 
to receive two thousand pounds worth of domestic energy in return for any 
car or van older than ten years. This energy will be delivered in the form of 
solar-generated electricity, biogas for cooking, nutrient-rich compost, clean 
drinking water, bicycle hire credits or maintenance credits.
top: Instead of filling the landscape of crushed cars, the components of traded 
vehicles are recycled to help construct the Food Parliament. Over 80% of the 
car is recyclable - by properly dealing with end-of-life vehicles, oils and other 
harmful fluids can be disposed safely.
bottom: [adapted from www.wasteonline.org.uk/resources/InformationSheets/
vehicle.htm] 
following page: Components of vehicles are recycled to fabricate elements of 
the Food Parliament.
Glass can be liquefied and repurposed to form parts of the greenhouses. Steel 
chassis and body panels can be reformed as structural columns and beams, 
and tyres can be reshaped to fit conveyor belts within the Food Parliament. 
Batteries are stacked in Energy Pixels, located in the River Thames, which 
are wired to hold electrical energy generated from solar panels. Their energy 
is redistributed to local buildings and the running of the Food Parliament.
Consequential benefits of the scheme include:
– reduced vehicles leading to reduced CO2 emissions,
– reduced vehicles leading to increased quality,
– increased air quality providing healthier environment for human and plant 
life,
– promotion of cycling leading to healthier lifestyle,
– promotion of cycling leading to stronger communities.
Cycle hire points and shops will populate the city using existing infrastructure 
previously used for vehicular transport such as car parks, garages, and petrol 
stations.
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Warming Winter Woolsacks
Hot air from 
bakery 
pumped to 
woolsack for 
winter comfort
4. Heated Air Transfer System: Woolsacks
following page: The Woolsacks are an integral meeting point for public to 
discuss parliamentary matters. To encourage this, the Woolsacks provide a 
year round thermally comfortable environment. 
A network of insulated pipes integrated within the Food Parliament’s structural 
glazing grid links the Woolsacks to a collection of bakeries. Heated air 
generated within the billowing chimneys of the bakeries is channelled into the 
goose-feather-insulated Woolsack where several outlets disperse the warm 
air. This mechanism is only employed during the winter seasons.
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2010, p.20, [https://www.gov.uk/government/uploads/system/uploads/
attachment_data/file/69340/pb13378-air-pollution.pdf], retrieved 2 March 
2012
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5. Biogas Production
The process of anaerobic digestion produces biogas - a combination of 60% 
methane and 40% carbon dioxide. Methane is a potent greenhouse gas, up 
to thirty times more damaging than carbon dioxide and is normally used for 
fuel as natural gas.  
Above each of the anaerobic digesting energy pixels that collectively form 
the Lord Mayor, a white air tight balloon inflates with production of methane. 
These not only store the methane for distribution around the city, but they also 
indicate the stage of the digestion process allowing members of the public 
access to fertile compost.
above: All characteristics of methane can be used constructively in the Food 
Parliament.
Fuel: Kitchens which supply meals to the restaurants at the base perimeter 
of the greenhouses source their gas from the methane balloons. Stoves and 
ovens are piped through a pressurised methane distributer to ensure a steady 
supply.
Light: Within the greenhouses, a secondary infrastructure of pipes is laid 
along side the irrigation network. These pipes feed methane to lamps that 
burn at a low rate and provides localised lighting and warmth for plants during 
winter months. As the greenhouses are situated above the glass plate, the 
extra light that the city beneath receives does not affect them. The methane-
powered lamps provide a longer winter day to encourage a larger crop yield. 
Buoyancy: As a lighter-than-air gas, methane can assist in floating Big Ben’s 
structure. The gas is piped in through each of Big Ben’s hour arms, into air-
tight ballonets which surrounds the Food Parliament. From these ballonets, 
flowers overflow their hanging baskets, their colours indicating a month. 
Methane’s buoyancy is affected by local temperatures causing Big Ben to 
lower when it is cold, and rising when warmer - this serves as a secondary 
visual environmental indicator.
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5. Conclusion – Reflection on 
the Food Parliament 
‘Everything you can imagine is real’
– Pablo Picasso (1881 – 1973)
The reflective nature of the design research process has 
brought forgotten, recurring and new creative themes of 
my practice together into one speculative design vehicle, 
the Food Parliament, to question the Smartcities and the 
vision of future sustainable cities. In this conclusion, 
I would like to state my findings from this research 
process in terms of the following issues: climate change 
and securing food transparency, speculative idealism of 
sustainability, promoting change through capturing the 
public’s imagination and believing in the impossible. 
Climate Change and Securing Food Transparency
Cities have a profound impact on climate change and 
efforts to mitigate its effects. The International Energy 
Agency estimated in its most recent survey that urban 
areas are responsible for 71% of global energy-related 
carbon emissions, and this percentage will grow as 
urbanization trends continue.1 The urban form of 
most cities has grown through piecemeal planning, 
development and control under multiple, independent 
decision-making units, but these units rarely consider 
environmental spillovers beyond their area of control 
or concern. The holistic reshaping of 21st century cities 
can initiate various means for reducing greenhouse gas 
emissions, increasing surface reflectivity, lowering the 
heat island effect, and reducing the  impact on water 
and energy consumption by introducing a new suite 
of sustainability trade-offs including food security and 
transparency. 
By understanding the urgency of climate change and 
food transparency as a ‘security’ issue, I recognize the 
importance of revolutionizing and initiating a new multi-
use infrastructure system and programme. Adapting 
to climate change is not just a matter of managing 
risk but also a design issue. Despite the urgent nature 
of the themes of this research, the absurdity of the 
Food Parliament programme in the tradition of the 
best satire has raised questions about the priorities of 
our governing bodies and the urban consequences of 
food transparency. The formally unorthodox allegories 
of the Parliament are architectural possibilities of 
how to address food immediacy, nutrition, health, 
job opportunities, green income sources and social 
cohesion. As a result, the new urban ‘wealth’ of the city 
would include amenity green space, social inclusivity, 
community and personal empowerment, waste and 
energy management, and good nutrition. 
The Stern Review on the Economics of Climate Change 
(2006) stressed that ‘hundreds and millions of people 
could suffer hunger as the world warms, and the benefits 
of strong, early action on climate change outweigh the 
costs’.2 Investment in sustainable urban infrastructure 
often needs sunken investments, has low/medium 
returns and requires a long-term investment horizon. 
The global tightening of credit may further discourage 
investment in green programmes. Also, due to the high 
premium on land in dense urban areas, urban food 
production is currently not considered to be feasible 
within cities. 
Nevertheless, the artist Agnes Denes eloquently 
articulated the disparity of land value in her installation 
‘Wheatfield: A confrontation’, in which she planted a 
golden field of wheat amongst the gleaming skyscrapers 
of downtown Manhattan. In the autumn of 1982, Denes 
harvested her crop, which had a value of US$93, on land 
valued at US$4.5bn. The piece was intended to ‘call 
attention to our misplaced priorities and deteriorating 
human values’.3 The Food Parliament attempts to 
reconnect the city, the government and its people to 
the source. The practices of cultivating, harvesting and 
distribution have taken on social and political dimensions 
to unite them all through the ability to view and practice 
sustainable food culture and production that is relevant 
to the 21st century. 
Yet, for some, the goal of urban wealth goes far beyond 
economic sufficiency. Many good citizens of the city who 
take up food production have a sense of romanticism to 
live and contribute to a sustainable ecosystem. Take for 
example, the Chinese mulberry dyke fishpond system. 
First introduced during the dying days of the Ming 
dynasty (16th century) in the northern part of the Pearl 
River Delta, it was a poetic model of a closed sustainable 
ecosystem deployed by mankind to provide food and 
clothing. ‘Mulberry trees are grown to feed silkworms 
and the silkworm waste is fed to the fish in ponds. The 
fish also feed on waste from other animals, such as 
pigs, poultry, and buffalo. The animals in turn are given 
crops that have been fertilized by mud from the ponds. 
This is a sophisticated system as a continuous cycle of 
water, waste and food … with man built into the picture.’4 
However, these elegant romantic forms of sustainability 
have fallen by the wayside over the past century. 
Is there a way back? James Lovelock believes that we 
will need to resort to genetically modified crops on a 
global scale in order to stave off catastrophe and has 
advocated the synthesis of fermented food from air, 
water and trace chemicals as the future. Synthetic foods 
will definitively sever all connection between us and 
the source of our sustenance. In response, the Food 
Parliament advocates the re-employment of cyclical 
farming systems and self-sustaining permacultures to 
re-engage city dwellers with the roots of our sustenance 
in a way that does not involve abstract extruded 
vacuum-sealed meals in order to alleviate the burdens 
of food production on the planet. The implementation 
of the Parliament – the cultivation, processing and 
distribution of food within the city – would have a two-
fold effect of making these processes transparent and 
offer a means for the re-establishment of food and its 
production as a social and cultural relationship rather 
than a commodity. Bringing living food back to where we 
live will not re-establish the Garden of Eden, but there 
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will be no second, third and fourth parties responsible for 
the commodification of produce, giving a new meaning 
to hand to mouth existence.
The Food Parliament brings romanticism and poetics 
back into the discourse of climate change and city 
planning by making public urban spaces into sustainable 
ecosystems. It provides an overdue nostalgic 
reconciliation between the countryside and the city, 
making possible an urban economical and ecological 
system that results in the redefinition of food policies 
and culture, and the re-creation of sustainable public 
architectural paraphernalia for London. As Jan Gehl 
writes in ‘New City Spaces’, ‘in a society becoming 
steadily more privatized with private homes, cars, 
computers, offices and shopping centers, the public 
component of our lives is disappearing. It is more and 
more important to make the cities inviting, so we can 
meet our fellow citizens face to face and experience 
directly through our senses. Public life in good quality 
public spaces is an important part of a democratic life 
and a full life.’5 The Food Parliament is a multi-use public 
urban infrastructure for the people and by the people 
(with a little help from central government). 
No longer should the issue of climate change be 
considered solely in the realms of scientific policy – it 
is an issue that is multidisciplinary: the professions of 
the built environment including architects, planners and 
engineers, have a crucial contribution to make. Like 
many scientific policies, the strongest design visions and 
planning policies simultaneously address problems in 
multiple domains and functions, and become constructs 
for the practice of everyday life and transformation of 
the urban environment. The design and planning of 
sustainable ecosystems as in the case of the Parliament 
can poetically address food and climate security 
challenges, whilst simultaneously helping to reduce 
greenhouse gas emissions, alleviate water insecurity, 
and provide economic and social benefits. Furthermore, 
the Food Parliament can help change mindsets and 
expand our commonly-received notion of wealth. 
Speculative Idealism of Sustainability
Food-related urban issues, especially urban agriculture, 
are trending topics that have entered mainstream 
politics and the public consciousness as well as 
discourse in environmental and urban design. There are 
many research publications that look at the architectural 
implications of agriculture within the city, including the 
Karen Franck-edited issue of Architectural Design, ‘Food 
+ the City’ (2005); Andre Viljoen, ‘Continuous Productive 
Urban Landscapes: Designing Urban Agriculture for 
Sustainable Cities’, Architectural Press (2005); and 
Carolyn Steel, ‘Hungry City: How Food Shape our Lives’, 
Chatto & Windus/Random House (2008). 
Although my research drew on the work of the latter, 
which was written for a wider audience and is regarded 
as a seminal work in the field; my approach to the subject 
matter differs considerably – the Food Parliament is 
prophetic and design propositional by nature and its 
application at an urban planning scale applies the 
critical thinking of poetics, narrative and symbolism to 
extant urban forms, and explores contemporary design 
practice relating to the future of sustainable cities. 
Speculative designs have often invented alternative 
futures, or represented a past that was never possible. 
Easily disregarded as adolescent fantasy, the innovative 
concepts and issues raised in the culture of speculative 
designs reveal a legitimacy – Richard Rogers and 
Renzo Piano’s Centre Georges Pompidou owes much 
to the futuristic design thinking of ‘Fun Palace’ (1961) by 
Cedric Price. Perhaps one of the most celebrated pieces 
of utopianism of the 20th century is Ebenezer Howard’s 
garden city, inspired by the science fiction writing of 
Edward Bellamy. 
My research project investigates whether speculative 
narrative retains any relevance to sustainable 
architecture and urban planning and if so, how meaning 
and symbolism can be incorporated into the built 
environment now, to demonstrate food transparency. 
The use of symbolism and narrative structure is similar 
to John Hejduk’s ‘Victims’ (1986), applying architectonic 
forms to combine fiction with architecture, ‘spinning a 
narrative in which it is no longer possible to tell what 
is being designed: the habitat or the inhabitants, the 
structure or the institution’. With my research, the 
allegories of the Parliament bring an unusual dimension 
to the investigation of food transparency and urban 
issues, depicting a sustainable London that is populated 
with both real and fictional elements.
Speculative vision has a close relationship with the 
issue of scale. William Morris’ new world idyll in his 
utopian novel, ‘News from Nowhere’ (1890), and Denes’ 
visceral commentary owe their potency to the striking 
juxtaposition of the pastoral and urban, demonstrating 
how scale and context can effect beauty. A cabbage or 
wheat patch is not as conventionally beautiful as daffodils 
or tulips, but when scaled up, replicated a thousand fold, 
reconfigured into vertical surfaces or arrayed into pattern 
– in short curated – they can achieve the elegance of 
multi-sensory art and expand the limited palette of urban 
textures. In the Food Parliament, the public multi-use 
infrastructure transforms in colour, volume and scent 
through the seasons. 
Another objective of my research investigates the 
architectonic poetry of large-scale urban interventions 
necessary for a sustainable future. The design and 
planning of cities and infrastructure should afford 
innovative systems beyond efficient adaptation and 
palliative reaction to climate change. The shape of 
the urban environment has grown in an ad hoc way, 
yet the development of the city form has a profound 
impact on human behavior, energy consumption, and 
can offer opportunities for poetic intervention. During 
the research process, I made a creative return to the 
poetic aesthetics and innovative narratives manifested 
in ‘How Green is Your Garden?’ and ‘Virtually Venice’, 
and came to recognize that these qualities were lacking 
in the Smartcities projects. 
Analogous to Morris’ utopian vision, the Food Parliament 
is an urban future of poetic idealism and a love affair 
with England. This research is from a migrant and an 
architectural perspective as opposed to a planning, 
environmental engineering or socio-economic one. Too 
often, ecologically driven innovation is promoted purely 
on its environmental credentials rather than its wider 
cultural or community merits. The Food Parliament offers 
a way to disintegrate orthodox distinctions between 
work, leisure and art.
Promoting Change Through Capturing the Public’s 
Imagination 
‘A picture is worth a thousand words’ – in my opinion, 
promoting social and environmental change through 
imagery rather than words to capture the public’s 
imagination is more effective. Much work exists that 
covers the historical and political aspects of food and 
urban agriculture. For my research, my community of 
learning extends to M Koc, R MacRae, L Mougeot and 
J Welsh, ‘For Hunger-proof Cities’, IDRC, (1999); Tim 
Lang and Micheal Heasman, ‘Food Wars’, Earthscan 
(2004); Carl Honore, ‘In Praise of Slow’, Orion (2004); 
Luc Mougeot, ‘Agropolis: The Social, Political and 
Environmental Dimensions of Urban Agriculture’, 
Earthscan (2005); Darrin Nordahl, ‘Public Produce: 
The New Urban Agriculture’, Island Press (2009); 
and Charles L Pack, ‘The War Garden Victorious’, JB 
Lippincott (2009). These publications are targeted 
predominantly at academics and specialist professions. 
The Food Parliament, on the other hand, is a manifesto 
intended for a broad audience, reaching beyond 
government bodies, and architectural and planning 
circles. It should be seen as an invitation to anyone 
serious about living sustainably and wishing to further 
a holistic environmental dialogue of sustainable cities. A 
key objective of the research relates to the potential of 
architectural representation to communicate sustainable 
urban wealth and the urban consequences of food 
transparency to the general public. 
Food is universal. It is cross-cultural, cross-gender, 
cross-class and cross-generational. As with food, the 
drawings of the Food Parliament, are social media 
and communicate a veritable smorgasbord of meaning 
and spatial qualities, presenting a city framework that 
engages people rather than automata. Through the 
research process, I developed the realisation that comics 
best expresses the emotions and political aspects of the 
vision; the drawings are intended to give the imagination 
of the general reader extra stimulus that conventional 
architectural drawings cannot achieve. Whilst the 
Food Parliament is a model of speculative idealism, its 
drawings present the new spatial phenomenology in 
the city, stimulating our eyes, ears, noses, minds and 
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tongues - imagination made real, architecture that you 
can taste.
There is a long history of strong interaction between 
comics and the city. In 1895, Joseph Pulitzer’s ‘New 
York World published ‘The Yellow Kid’ – the comics 
strip illustrating satirical street scenes with background 
descriptions as social commentary on New York street 
life, and forming a crucial selling point of the newspaper.6 
In England, William Hogarth and later Heath Robinson 
had the same influence when their drawings appeared 
in newspapers and magazines. Undoubtedly, comics 
enduringly form people’s perceptions of cultural, social 
and political patterns and strongly influence what 
Roland Barthes has called ‘mythologies’.7 A holistic 
public understanding of urban infrastructure design and 
food transparency in cities can enhance the resilience 
of nations regardless of the severity of climate change 
impacts. Therefore, in drawn form rather than words as 
in the case of the aforementioned researchers, the Food 
Parliament employs the medium of comics and drawings 
of this spirit to suggest its imaginative prophetic nature, 
influence and communicate the possibility for alternative 
modes of living, addressing urban and environmental 
issues, and helping to narrate the new notions of wealth 
and the community.
In the last decade, there has been continual statistical 
abstraction of scientific proof exposing the global 
emergency of climate change and the detrimental effects 
the food industry is causing to health, farmers’ livelihoods 
and the environment. However, facts and figures are poor 
tools for stimulating debate – compelling visual narrative 
of the built environment is more conducive to engage the 
public imagination in the way that story-shaped issues 
can. An admitted latecomer to environmental concerns, 
the storytelling nature of my research, similar to that of 
documentaries produced by Participant Productions8, 
has a role in the eco-war efforts for humanity.
For the research project, the comic representation 
focuses more on the descriptive than the prescriptive, 
unlike much of the computer generated renders in 
contemporary architectural practice. It is evident that the 
Food Parliament draws architectonic inspiration from the 
imaginary London skyline of ‘A Tribute to Sir Christopher 
Wren’ (1838) by Charles Robert Cockerell, which brought 
together Wren’s major buildings into one vast urban 
landscape. The romanticized drawing depicted over 
55 of Wren’s buildings in London as well as Chichester 
Cathedral, Winchester Palace and All Souls Oxford.9  As 
demonstrated, architectural drawings are not merely 
a means to an end, a vehicle by which information is 
transmitted but a celebration of its speculative and 
propositional power in the conceptual development of a 
project and the generation of forms.
In making the comics, I was also drawn back into the 
‘machinery for social commentary’ drawings of Heath 
Robinson and the Devices book. The Food Parliament’s 
architectonic allegories were designed with humour and 
satire. I took the opportunity to deflate the pomposity 
of Members of Parliament and put its allegories to 
‘work’ by giving them ‘device-ish’ formal aesthetics and 
programmes – Heath Robinson himself might be proud 
of my sadistic play on spatial manipulation and theatre. 
Believing in the Impossible 
At the same time, Batman’s Gotham, Superman’s 
Metropolis and the post-nuclear Neo-Tokyo of Manga 
are some of the fictional cities from comics to have 
imprinted themselves into our cultural memory. Frank 
Miller created Gotham City’s noir perfection for Batman 
by hybridizing Cincinnati, Pittsburgh, Chicago and 
fundamentally New York at night. The foggy Dickensian 
London of America’s collective imagination does not exist; 
the portrayal of Tokyo as Blade Runner’s Los Angeles-
come-true is erroneous; the cities of our mind’s eye owe 
more to literature and cinema than reality. This truth has 
been lent greater credence by the capacity of current 
computer technology to render cities in extraordinary 
detail, Ridley Scott’s recreation of the Eternal City in 
‘Gladiator’ being a case in point. The scale of the city 
and the impossibility of experiencing its entirety at any 
given moment make it essentially unknowable. How else 
could Marco Polo describe to Kublai Khan the Tartar 
Emperor’s home city of Venice in its hundred variants 
his realization of the truth?
The speculative multi-use infrastructure of the Food 
Parliament also evokes the spirit of unbuilt utopian 
projects from previous decades, such as Buckminster 
Fuller’s domed-over city project, published in ‘Utopia 
or Oblivion: The Prospects for Humanity’ (1969), which 
outlines a provocative blueprint for the future in which 
the needs of all humanity are met.10 My community 
of learning for the Food Parliament also included the 
photomontages of Yona Friedman’s ‘Spatial City’ (1959–
1970), the mobile technological event of Archigram’s 
‘Instant City’ (1969), Kisho Kurokawa’s ‘Floating Cities’ 
(1961) and ‘City in the Air’ (1961). The latter inspired 
by traditional pillar and bracket systems, expresses 
Arata Isozaki’s belief that Tokyo’s space requirements 
would ultimately be best met by monolithic branching 
structures extending horizontally to meet each other 
in mid-air. The Japanese myth tells of the primal male 
and female deities, Izanami and Izanagi, erecting a 
heavenly column and building a palace around it prior 
to mating. The tenshu or ‘pillar of heaven’, is the axis 
connecting heaven and earth, imbuing architecture with 
place.11 Simultaneously inventive, poetic and credible, 
these projects all posit a divergent status quo, taking 
‘impossible’ ideas to their logical conclusions. 
In the extant world, the lyrically named skyscraper 
and the moody metropolis of Hugh Ferriss were once 
symbols of the future and the avant-garde, and have 
since been sullied by the mass construction of abject 
anonymous office blocks. Meanwhile, China’s Forbidden 
City, in Beijing, and its sprawling walls have insinuated 
themselves onto the earth’s surface; ironically the 
inhabitable infrastructure was born in the dream of 
a monk who happened to serve as tutor to the Ming 
emperor Yung-lo. The monk conceived a celestial city 
encircled by 15 heavenly bodies, the abode of the Lord 
of Heaven. Establishing himself as the Son of Heaven, 
the Emperor gave form to the monk’s dream, betrothing 
the city to the divine forces of the universe.12 One day, 
the Food Parliament and its future spatial relatives 
might even share a similar fate as its imperial Chinese 
counterpart in Beijing, and ‘land in our back gardens’!
Contribution to Knowledge
The ambition of the research lies in its ability to 
manifest government policies and scientific facts 
in relation to food into architecture and urbanism, 
converting dry data into an impossible but 
speculative design, whose aesthetics capture the 
public imagination. Research of this speculative 
nature is not common in the context of contemporary 
architectural practice, and even less so in the 
planning of cities. Through the research process, 
my contribution to knowledge is formed around the 
following findings:
– The Food Parliament is a transformational 
ecosystem tool to regenerate community and city 
from an architectural perspective that is design 
propositional as well as critical theoretical thinking. 
To engage in an innovative discourse on climate 
change and city planning, governments and 
stakeholders must take into consideration food 
transparency and employ speculative designs of 
ecosystems. 
– The Food Parliament addresses sustainable issues 
relating to food transparency at an urban planning 
scale rather than via ad hoc interventions in pockets 
of vestigial land. Holistic large-scale sustainable 
infrastructure for food cultivation, production 
and distribution can contribute to new urban 
consequences and policies while simultaneously 
addressing food politics and limiting environmental 
impacts.
– The Food Parliament employs symbolism and a 
fictional narrative structure to create sustainable 
architecture, city infrastructure and environments of 
spatial and social impact, in addition to alleviating 
food security with the use of poetics as well as 
technical exposition. The investigation signals a 
legitimate spatial symbiosis between architecture 
and urban planning, with symbolism and narrative.
– The Food Parliament is a communication tool to 
show the role of food in the creation of social capital 
through the unorthodox aesthetics of its allegories 
and most significantly through the comic nature 
of its representation. Visual narrative of the built 
environment has a vital role in presenting the urban 
consequences of food transparency and engaging 
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the public imagination in negotiating issues of 
climate change.
– The Food Parliament is a multi-disciplinary 
demonstration of sustainable design, combining 
architecture, planning, geography, hydrology and 
environmental engineering to develop a holistic 
model of an alternative urban form – in effect, the 
21st century hybrid version of Ebenezer Howard’s 
Garden City and Buckminster Fuller’s Manhattan 
Dome, in the sky. 
A designer’s greatest influence lies in the 
visualisation of an alternative reality that can be 
shared with society. Visions of the built environment 
whether or not they are accepted are reflections of 
society  and have a powerful influence on the public 
consciousness.
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6. Who am I? – What I have done At the time of enrolment onto the Practice Research 
Symposium (PRS) at Royal Melbourne Institute of 
Technology (RMIT) in 2010, I was the principal designer 
of over 135 projects at Studio 8 Architects – a practice 
I started in 1994 and continue to run. My research has 
included cultural, social and sustainable masterplanning 
for the past decade and has provided consultation for 
various governmental agencies worldwide. As a practice, 
Studio 8 Architects have also invested significant time 
in exploring how narrative and satire can inform spatial 
speculations and innovative programmes, and the public 
perception of architecture. 
The critical enquiries of the projects aimed to widen 
the cultural discourse and sustainability explorations 
in architectural design and masterplanning. The focus 
was on the physical potential and intellectual discourse 
of the ‘drawing’, the ‘device’ and architecture as ‘built 
cultural assemblage’. Like Marcel Duchamp, Kurt 
Schwitters and Joseph Cornell who made their art by 
assembling found objects, I have conceptualized spatial 
programmes, architecture and cities as cultural identities 
through the reconfiguration of the everyday and the re-
evaluation of literature, culture and environmental (and 
sometimes pseudo-technical) knowledge. The narrative-
based investigations varied in scale, programme and 
cultural demands. Many projects were polemic ‘test 
beds’ for ideologies and spatial speculations, while 
the more restricted briefs of professional architecture 
and masterplanning commissions were vehicles to 
implement the abstractly tested ideas. Drawings have 
always been key in the design investigations; they 
narrate speculative visions of form, inhabitation and 
programmatic complexities. 
I am constantly reminded there is no ‘CJ Lim building’,1 
despite the fact that the compositions and drawings of 
Studio 8 Architects have a considerable global following. 
Peter Cook once described me as a ‘hothouse’ product 
with a reputation that recalls those of Lebbeus Woods 
and Bernard Tschumi before ‘Parc de la Villette’ (1982), 
since their works were only seen in exhibitions and 
publications. The hothouse propagates the rare hybrid, 
the plant that needs a rarefied territory in which to breed. 
Consequently I have constructed my own ‘hothouse’ 
and sounding-board not around physical buildings but 
themed publications of my research projects: 
– Sins (2000–2001)2
These projects were driven by the Seven Cardinal 
Sins – pride, greed, lust, envy, gluttony, wrath and 
sloth. Composed of seven innocuous-seeming projects 
(‘Kiss + Tell’, ‘Double or Quits’, ‘Arena’, ‘Epicurean’, 
‘Twentyfourseven’, ‘Sodom + Gomorrah’, ‘Tonic’), they 
began to question the traditional canon of building 
typologies, suggesting the possibility that sin may not be 
intent or outcome, but a spatial relative. Or at the very 
least be formed and facilitated by an infrastructure of 
vice. Part manifesto, part design and part narrative, the 
projects reflected the ambiguous and ill-defined nature 
of their unseen protagonist, playing with our prejudices 
and preconceptions. They combined the sublime with the 
ridiculous, the biblical with cyberspace, the immutability 
of age-old sin with modern-day communications 
technology.
– How Green is your Garden? (2000–2003)3
The nine narrative-based research projects followed 
Alice Liddell’s architectural analysis of her family’s 
Victorian flat. Through our heroine’s looking glass lay 
questions of an ecological bent, focusing on the impact of 
the environment on architecture rather than architecture 
on the environment. Is it possible for architecture to 
learn from organic and ecological systems? For humans 
to survive, we need a re-equilibrated ecosystem where 
we commit to coexisting with nature. The odds of us ever 
living comfortably together, let alone soon, are slight 
but not unimaginable. The research was a collection of 
experimental ideas relating to the garden, landscape 
and its cultural ideology.
– Virtually Venice (2004)4
In Virtually Venice, the seven projects – ‘Par Xien 
Gou Hai’, ‘The Lido’, ‘Giardini’, ‘San Marco’, ‘Fortuna 
Pozzo-Pozza’, ‘San Michele’ and ‘The Four Seasons’ 
– collectively celebrated and added to the connections 
between Venice and China. They began with the 
legendary story of Marco Polo’s meeting with the 
Mongol Emperor, Kublai Khan. In these portrayals 
of how Khan might have imagined Venice after their 
conversations, the city took on aspects of the East and 
reconfigured itself into new architectural forms. With 
the two protagonists metaphorically representing east 
and west, this research investigated the differences 
and similarities in cultures and identities. This project, 
commissioned by the British Council UK for the Venice 
Architecture Biennale 2004 and exhibited in the British 
Pavilion, is my most accomplished piece of research 
architecture as ‘built cultural assemblage’.
– Smartcities and Eco-warriors (2007–2009)5
‘Smartcity’ is a vision of how the city of the 21st century 
might appear if we are serious about living sustainably. A 
central component of the Smartcity is urban agriculture 
and the establishment of an ecological symbiosis 
between nature and built form. Over human history, 
agrarian economies have been replaced by industrial 
economies that have in turn been supplanted by post-
industrial economies. The smartcity postulates that the 
next and final stage of evolution can only be a circular 
economy that subsumes agriculture, energy and industry 
into co-dependency and self-perpetuation. The holistic 
construct of the smartcity is developed through a series 
of international case studies, some commissioned by 
government organizations, others speculative and 
polemic. 
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– Short Stories: London in two-and-a-half dimensions 
(2006–2009)6 
The research projects explore whether narrative retains 
any relevance to modern architecture and if so, how 
meaning and symbolism can be incorporated into the 
built environment. The stories depict a London that is 
peopled with both real and fictional elements from a 
variety of sources. In the acquisitive nature of collage, 
the thematic intent of the research appropriates ideas, 
tropes and characters from pre-existing critical thinking 
in the fields of architectural representation and narrative 
structure. Concurrently, the work takes a critical look 
at alternative forms of architectural representation and 
what they signify. Like the artwork in Edwin A Abbott’s 
Victorian satire, the short stories are ‘immoral, licentious, 
anarchical and unscientific’ yet, from an aesthetic point 
of view, ‘glorious’, ‘ravishing’ and ‘a pleasure to behold’. 
Publications can be powerful tools for creative discourse 
and also provocation, as demonstrated by Archigram, an 
avant-garde magazine self-published by the architects 
Michael Webb, Peter Cook, Ron Herron et al. In 1968, 
it prompted Denise Scott Brown to publicly criticize 
Archigram’s larger than life ideological and theoretical 
contribution as ‘one track and juvenile’; while Reyner 
Banham hailed Archigram as ‘the Movement’.7 My 
publications are neither, but the books represent an 
archive, documenting stages of Studio 8 Architects’ 
creative speculations, journey and a perhaps ‘timid’ 
voice.
notes:
1. P Cook, ‘Nine Positions’, The 9th Venice Biennale of Architecture, British 
Council, London, 2004
2. CJ Lim, ‘Sins + Other Spatial Relatives’, Ind-E 8 Publishing, London, 2000
3. CJ Lim & E Liu, ‘How Green is your Garden?’, Wiley Academy, London, 
2003
4. CJ Lim, ‘Virtually Venice’, British Council, London, 2006
5. CJ Lim & E Liu, ‘Smartcities + Eco-warriors’, Routledge, London 2010
6. CJ Lim & E Liu, ‘Short Stories: London in two-and-a-half dimensions’, 
Routledge, London, 2011
7. S Sadler, ‘Architecture without Architecture’, MIT Press, Cambridge, MA, 
2005, p.45
Authored Publications of CJ Lim/Studio 8 Architects
‘Hothouse’ and sounding-boards of the practice on themed publications of 
research projects.
Archigram Nine (1970)
Publications can be powerful tools for creative discourse and also provocation, 
as demonstrated by Archigram in the 60s. 
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6a. Who would I like to become? 
– Architectural heroes and eco-
warriors
Archigram, Christo + Jeanne-Claude, Diller + 
Scofidio, Buckminster Fuller, Frank Gehry, Anthony 
Gormley, Zaha Hadid, Hiroshi Hara, Rem Koolhaas 
+ Madelon Vriesendrop, Kisho Kurokawa, Enric 
Miralles, Heath Robinson, Allan Wexler et al. 
I have always been fascinated by practices that 
engage in projected futures to promote change through 
capturing the imagination of the wider audience. The roll 
call of names comprises architects and artists who have 
over the years influenced my work and thinking practice, 
but crucially kept my faith in utopian ideals and critical 
enquiries of fantastical spatial occupation. In my books 
‘Realms of Impossibility: Air, Ground, Water (2002),’1 I 
investigated two distinct types of project – realized works 
that avalanched into momentous architectural changes 
and revolutionized the way we live; and theoretical 
projects with astounding formal and lyrical inventions 
to challenge conventional thinking. It was also an 
opportunity to contextualize and reflect on my position 
as an architectural design speculator. 
‘Why sometimes I’ve believed as many as six impossible 
things before breakfast.’
– Alice, in Lewis Carroll’s ‘Through the Looking Glass’, 
1871
Over the ages, philosophers, artists and scientists have 
often advanced the notion that we have always lived in 
a virtual reality, moulding what we perceive to current 
paradigms while filtering out the nonsensical. There 
are many kinds of impossibility – financial impossibility, 
technical impossibility, political impossibility and, most 
damning of all, physical impossibility. Impossible is a 
word that is bandied about with abandon – Tom Cruise 
and Peter Graves before him should long ago have been 
sent to the doghouse in lieu of yet another improbable 
mission of daring-do. And when something is described 
as being patently impossible, the ring of truth sounds 
worryingly off-key. Any adjectival addition to the word 
impossible can only signify a fundamental untruth.
I am more concerned with the potential for spatial 
occupation than with physical building. In the world 
of architecture today, utopian ideals are met either 
with incredulous admiration or lofty condescension 
(sometimes both), and an overview of professional 
periodicals of the past decade reveals a marked shift 
away from fantastic speculative propositions in favour 
of constructed reality. The floating, walking and flying 
propositions of Buckminster Fuller, Archigram, the 
Metabolists et al. have all but floated, walked or flown 
away. 
This is not so much due to narrow-mindedness on the part 
of our current crop of designers, but more a sign of the 
times. Just as science fiction can only be a doppelgänger 
for the present, architectural vision is chained to the 
presiding zeitgeist: only in the aftermath of great 
upheavals such as World War One would a scrupulously 
practical man like Walter Gropius call for architects to 
‘engrave their ideas onto naked walls and build in fantasy 
without regard for technical difficulties. To have the gift of 
imagination is more important than all technology, which 
always adapts itself to man’s creative will.’ He went on to 
predict that the future architect would make ‘gardens of 
the desert’ and ‘heap wonders to the sky’.2
This research is my attempt to redress the present 
imbalance, looking at projects that fly in the face of 
reason. They are modern-day wunderkammern, those 
cabinets of wonder of the 16th century crammed with 
randomly juxtaposed curiosity, making no claims to be 
comprehensive, representative or even true. All manner 
of things, with varying degrees of validity, could be 
promoted as curios to amaze and astound before the 
ponderous and hegemonic arrival of classification and 
enlightenment. 
And when incredible feats are actually achieved, doubt is 
cast on their veracity. Even today, there are claims that the 
moon landing was an elaborate hoax arranged by shady 
government officials. The moon with its connotations of 
madness and mystery has always inspired the offbeat. If 
‘Pepsi Cola’ can seriously discuss projecting their logo, 
‘Batman-like’, on the lunar surface, how hard can it be 
to bathe it in blue light? By comparison, the matter of 
getting a pig in the air is a piece of cake.
The third millennium was predicted to be the age of flying 
cars, domestic robots and mind control. Such ideas have 
since been dispelled as utopian and dystopian fantasy. 
But wait! We have had flying cars for quite some time. 
The only thing is, they are more streamlined, have wings 
and are called planes. And while the ‘Aibo’ robotic dog 
admittedly falls short of Wooster’s Jeeves, the absence 
of evidence for mind control merely proves its existence.
Some of the projects are ideas that, if taken seriously, 
would have the potential for alternative living modes. 
Then there are the schemes inspired by myth and 
fantasy, borrowing lyricism and narrative with a few well-
chosen names to complement their formal invention. 
Names pregnant with meaning endure. Buildings named 
after them equally aspire to immortality. The projects 
within essentially describe man’s requisition of space 
for inhabitation, in different environments, which dovetail 
and inter-connect to form a single picture for architectural 
investigation. 
The notion of fallen man once more having free reign 
of the heavens has occupied collective imaginations 
since Icarus’ dramatic failure (Dædalus’ success is 
much ignored) and shows little sign of abatement, 
despite the invention of the aeroplane. Icarus’ mantle 
has more recently been taken up by Panamarenko, one 
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of the main inspirations for my books, and one to add 
to the list of famous Belgians. With sufficient scientific 
nous to credibly question Einstein’s ‘Special Theory of 
Relativity’, Panamarenko’s work bestrides the realms of 
possibility with tongue firmly held in cheek. His ‘Catapult 
Max’ (1997), a mechanism made of two wood propellers, 
tightly wound elastic cables and a body harness, is 
intended to allow its inventor to leap mountains and 
buildings with a single bound. His objective? To land 
square in the back garden belonging to Brigitte Bardot, 
an actress with whom he has a long-held infatuation.3 
The Catapult Max is the child of human yearning, 
engineering genius and a craftsman’s devotion, all 
fuelled by the pipe dream. Panamarenko’s oeuvre may 
be a celebration of futility, but seen in the context of a 
gallery, his ideas, if not his contraptions, take flight.
However, the air is not the only field of man’s exploration. 
The earth which, as Lebbeus Woods complains, is used 
only to house trains and the dead, provides fertile ground 
for the imagination.4 Stairs, platforms and walls are the 
only insertions into the natural setting for Alvaro Siza’s 
ocean swimming pool in Porto. Planes of reinforced 
concrete integrate themselves within the organic rocky 
outcrops, the enclosures for the saltwater bathing pools 
disappearing completely at high tide. During the winter, 
the water is pumped out, leaving what appear to be the 
remains of a long-gone civilization.5 Another seemingly 
impossible feat, Hiroshi Hara’s ‘Sapporo Dome’ boasts a 
natural grass field that can be moved out of the stadium 
on a cushion of air, to allow grass to grow when matches 
are not being played.6
And water, in its guises of ice and steam as well as 
its liquid state, tantalises in its potential as a building 
material. Diller and Scofidio’s arteplage ‘Blur’ (2001) for 
the Swiss Expo takes the form of a huge cloud of mist on 
the lakeshore. The mist is not an illusion, but consists of 
a metal construct spraying millions of tiny water droplets 
from 31,400 jets.7 In the case of Jukkas Jarvi’s ‘IceHotel’, 
ice is harvested in late November from the frozen Tome 
River to be used for construction. Refinement of the 
ice structure continues into January. By this time the 
IceHotel covers 4,000 square metres and comprises 
3,000 tons of ice and 30,000 cubic metres of snow. This 
60-room winter wonderland includes a reception hall, 
ice-art gallery, cinema and an ice chapel. By April, the 
sun’s rays begin to melt the building; and during the 
month of June, the IceHotel eventually becomes water. 
No two Icehotels resemble one another. The building 
can constantly be modulated and undesired parts can be 
made to disappear.8 From the river the ice came, and to 
the river it shall return; all that remains are memories. In 
the Negev Desert, Allan Wexler’s physical and functional 
inversion of umbrellas to collect water could not be more 
ingenious – at night, sun-warmed large stones cause 
water to condense into the umbrellas, ready for morning 
collection.
Finally, envision an ideal place to live or run a business 
– a friendly, safe and secure community with large 
areas of open space and extensive entertainment and 
recreational facilities. Imagine that this community levies 
no local tax, no real estate tax, no sales tax, no business 
tax, no import duties. Then, picture this community 
continually moving around the world! You are beginning 
to understand ‘Freedom Ship’, a soon to be constructed, 
massive ocean-going vessel. With a length of 4,320 feet, 
a width of 725 feet, and a height of 340 feet, Freedom 
Ship will be one of the wonders of the world – a mobile 
modern city featuring luxurious living, a major world 
trade centre, and an extensive duty-free international 
shopping mall.9
‘Impossible’ also means intolerable or difficult. In 
recent years, my list of architectural heroes has 
extended to eco-warriors who include scientists, 
politicians, entrepreneurs, financiers, celebrities and 
designers among their number. They have undertaken 
the impossible to defend habitats and challenge the 
interests of powerful economic groups, sometimes with 
governmental ties. Many of those habitats are also 
home to, or represent the livelihoods of, impoverished 
indigenous communities. One of the more celebrated 
environmental martyrs, Kenule Saro-Wiwa, dared to 
speak out against the environmental damage to his 
Realms of Impossibility: Air, Ground, Water (2002)
The research investigated two distinct types of project – realized works 
that avalanched into momentous architectural changes and revolutionized 
the way we live; and theoretical projects with astounding formal and lyrical 
inventions to challenge conventional thinking. 
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homeland, Ogoniland, following decades of oil waste 
dumping by multi-national corporations, and was 
summarily arrested, tried and executed by the Nigerian 
military in 1995.10 
As the eco-warrior spirit has percolated down over the 
years from persecuted prophets to everyday members 
of society, there are two groups of unlikely players 
that have taken the stage in the war for humanity – 
storytellers and farmers.
Over the past decade, there has been a tidal shift 
in public awareness of unsustainable environmental 
practices, and this can be partly attributed to storytellers 
in the mass media. Science has provided us with the 
statistical proof that humanity is both perpetrator and 
victim of widespread environmental damage, but 
facts and figures are poor vehicles for galvanizing the 
electorate and grass roots action. At the end of the last 
decade, the film world has seen a glut of movies with 
green agendas, most notably Davis Guggenheim’s 
‘An Inconvenient Truth’ (2006) and Robert Kenner’s 
‘Food Inc.’ (2008). The former documents Al Gore’s 
commitment to exposing the ‘planetary emergency’ that 
global warming represents, the latter the detrimental 
effect the food industry is causing to health, farmers’ 
livelihoods and the environment. Both documentaries 
were produced by Participant Productions, a company 
with a mission to raise awareness of world problems in 
the public consciousness through compelling narrative. 
They understand that statistical abstraction is unable 
to engage the public imagination in the way that story-
shaped issues can. When even Bond movies tap 
into the zeitgeist – Greene, the villain in ‘Quantum of 
Solace’ (2008), is not bent on world domination but the 
monopoly of water supplies in Bolivia, under the cover of 
a bogus environmental organization – the critical mass 
necessary to effect change cannot be far away. 
The second group of pivotal players are farmers, 
the individuals we have delegated to put food on our 
tables whilst we engage in more rarefied pursuits. In 
the Smartcity, with urban agriculture at the forefront, 
empowered farmers will take on a new instructional 
role, advising communities on how to best cultivate 
their crops. In a recent list of 50 people who could save 
the planet chosen by an expert panel assembled by 
the Guardian newspaper, five are farmers or have had 
farming experience, including Al Gore who worked on 
his family’s small holding as a boy. Also recognized is 
Bija Devi who has been a farmer in the foothills of the 
Himalayas since the age of seven.11 She now spearheads 
an international movement to conserve cereal, pulse, 
fruit and vegetable strains that are at risk of extinction 
from modern agricultural practices. Having established 
an extensive bank of indigenous seeds, Devi travels 
around India disseminating endangered crops and the 
ancestral knowledge to cultivate them, simultaneously 
insuring against climate change, soil infertility and 
disease, and preserving a rapidly disappearing cultural 
tradition.
Outside the Smartcity, the remit of farmers will become 
broader. Trained and reinstated as custodians of the 
land, a new breed of professional farmer will husband 
energy, natural ecosystems and forestry, arbitrating 
between the need for carbon sequestration, wildlife 
habitats, raw timber material and biomass. Provenance 
will enter the public lexicon in relation to energy and 
manufactured materials as well as food. 
Consumers respond poorly to browbeating activism and 
need fiscal incentives to use less, and to be given greater 
control over the energy they use. Lower-carbon products 
and services need to become desirable, which is where 
the aesthetic aspects of design need to be employed. 
Fantastical utopian and sustainable ideals must be 
accessible and applicable to the practice of everyday 
life. We are often told that we are the last generation 
able to make any effective change in the future of our 
planet. There are still battles to be fought and won. 
notes:
  
1. CJ Lim & E Liu (eds), ‘Realms of Impossibility: Air, Ground, Water’, Wiley 
Academy, London, 2002
2. JM Fitch, ‘Walter Gropius’, George Braziller, New York, 1960
3. J Thompson, ‘Panamarenko [Art Catalogue]’, Hayward Gallery, London, 
2000
4. L Woods, ‘War and Architecture [Pamphlet Architecture]’, Princeton 
Architectural Press, Princeton, NJ, 1996 
5. K Frampton, ‘Alvaro Siza: Complete Works’, Phaidon Press, 2002
6. ‘Sapporo Dome’ [http://www.youtube.com/watch?v=1q24—xddtM], 
retrieved 5 March 2000
7. E Diller & R Scofidio, ‘Blur: The Making of Nothing’, Harry N. Abrams, 
New York, 2002
8. ‘Ice Hotel’, [http://www.icehotel.com/Global/Press/presskit_1213_en_final.
pdf], retrieved 10 January 2001
9. ‘Freedom Ship’, [http://freedomship.com/], retrieved 15 March 2001
10. ‘Kenule Saro-Wiwa’, [http://www.colorado.edu/journals/standards/V5N2/
ESSAYS/wiwa.html], retrieved 21 August 2009
11. J Vidal, D Adam, A Ghosh et al., ‘50 people who could save the planet’, 
[http://www.theguardian.com/environment/2008/jan/05/activists.ethicalliving], 
retrieved 5 January 2008
Storytelling Eco-warriors
‘Food, Inc.’ and ‘An Inconvenient Truth’ are produced by Participant 
Productions, a company with a mission to raise awareness of world problems 
in the public consciousness through compelling narrative. They understand 
that statistical abstraction is unable to engage the public imagination in the 
way that story-shaped issues can. There are two groups of unlikely players 
that have taken the stage in the war for humanity – storytellers and farmers.
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6b. Who am I like? – Peers ‘Lim is out there like no other; and his architectural 
fantasias are too radical even for the first decade of 
the third millennium. One is reminded of the anarchic 
architectural collective known as Archigram, who 
were supposedly loopy in a Thunderbirds kind of 
way.’
– Jay Merrick, the Independent newspaper, ‘Through the 
Looking Glass’, 2004
In 2004, although I was included in the Guardian’s British 
architecture talent list alongside William Russell, Jamie 
Forbert, Alison Brooks, Patrick Lynch, DSDHA (Deborah 
Saunt) and dRMM (Alex de Rijke), I realized that I was the 
‘black sheep’ in the flock as my architecture and position 
have little in common with the majority practices. In the 
first instance, all my peers have successful practices 
with completed buildings. Jonathan Glancey in his article 
politely noted that ‘Lim’s beautiful abstract drawings 
invite us into a world in which architecture is at once 
substantial and seemingly melting away in front of our 
eyes. Lim revels in colliding cultures, and has the skill 
to shape architecture that will never be blandly global.’ 
Maybe Jay Merrick was right. Yet Archigram was 
believed, along with a small group of equally ‘strange’ 
thinkers, to form the very core of an internationally 
influential British architectural radicalism in the 1960s 
and 70s. As a ‘strange’ thinker, I constantly question 
the way we experience and engage with our built 
environment through speculative propositions. It is vital 
to fundamentally re-think how cities and their architecture 
work in a symbiotic ‘what if …’ relationship. The stimuli 
of my design processes are gleaned from science fiction 
and postulated scenarios as well as being derived 
from the current body of environmental scientific data, 
and traditional architectural and planning knowledge. 
Science fiction is prophetic. Imaginative science fiction 
often predates modern technology and cities, and is 
much more than the narrow pop culture definition given 
to ‘Star Trek’ and ‘Dr Who’. The science fiction genre 
might have been better described as ‘speculative fiction’, 
and need not have anything to do with science at all. 
‘The psychological realm where science fiction is most 
valuable is in its predictive function, because what it 
does is to put the emotion into the future.’
– JG Ballard, ‘SF Writers’, BBC/British Library, 2011
JG Ballard, George Orwell, Jules Verne et al., although 
not my contemporaries, are kindred spirits in my search 
in identifying programmes and new built forms in recent 
years. Their visions, in some form or other, are timeless 
and the principles that underlie their narratives are real. 
There are many similarities in our works – the only 
difference is that their visions are manifested through text 
while I draw. While futurology has become mainstream, 
adopted by the defence and food technology industries, 
it is treated with wariness in respect to urban design, 
leading to pejorative accusations of utopianism. This 
has not always been the case – Ebenezer Howard’s 
garden city, for example, was inspired by the utopian 
tract ‘Looking Backward: 2000–1887’, by American 
lawyer, Edward Bellamy. The third largest bestseller 
of its time when published in 1888, Bellamy’s novel 
immediately spawned a political mass movement and 
several communities adopting its ideals. Letchworth 
Garden City and Welwyn Garden City in the UK, 
founded on Howard’s concentric plan of open space, 
parkland and radial boulevards that carefully integrate 
housing, agriculture and industry, remain two of the few 
recognized realizations of utopia in existence.1
The basic argument is that depictions of the future that 
may include, but move beyond, dystopias offer us ways 
to reinvent ourselves, and especially our perspectives on 
new environments. Science fiction always holds a mirror 
to the present, taking the notion ‘If this goes on …’ as its 
starting point. At its heart, science fiction questions how 
humanity adapts, and no process of change threatens us 
more radically than what we are doing now to a natural 
environment we are entirely dependent upon.
One recurring spatial tropes in science fiction is the 
artificial island, a meme that has appeared in stories 
ranging from Jonathan Swift’s ‘Laputa’ (1726), featuring 
a manoeuvrable floating island with an adamantine 
base, to the millionaire enclave of Jules Verne’s ‘L‘ile à 
hélice’.2 The application of fictional concepts to real world 
situations, which is the subject of this research, requires 
both time and interdisciplinary fields of expertise that 
contextualize and refine what previously existed only as 
words. In the real world in 1994, Kansai became the first 
airport to be constructed on an entirely artificial island.3 
My design research, the Food Parliament, shares many 
of those speculative visions.
Obviously, I am not delusional enough to think that I 
might share Archigram’s rise to greatness or that I might 
build another Kansai or Masdar City. However, I enjoy 
flirting with impossible and even unfashionable ideas. It 
gives me greater pleasure when such work annoys the 
moralist groups who are bedded in English architectural 
‘correctness’ and expressions. 
Closer to home at Studio 8, I have always considered 
the team as my creative and intellectual peers. Ed 
Liu, Pascal Bronner, Maxwell Mutanda, Martin Tang et 
al. have made enormous contributions to the practice; 
they too share my constant quest of ‘what if…’ in the 
built environment through believing in speculative 
propositions. Ed is probably the longest serving 
collaborator – from design projects to our efforts in 
writing books; he is also my best intellectual critic. With 
the ‘engineer’ collaborators Matthew Wells (Techniker, 
structural and land engineers), and Andy Ford (Fulcrum, 
ecology and sustainable engineers), we have established 
an organic creative platform for poetry to meet science. 
notes:
1. E Howard, ‘Garden Cities of To-morrow’, S Sonnenschein, 1902
2. J Verne, ‘Propeller Island’, Wildside Press, New York, 2008
3. P Buchanan, ‘Renzo Piano Building Workshop: Complete Works, Phaidon 
Press, London, 1997
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6c. Who challenges my position, 
and motivates because of their 
negativity? 
‘Maybe he’s stopped worrying whether his drawings 
are too seductive, too controlled, too intricate, 
too clever. Of course they have been accused of 
all four characteristics, but Lim knows that his 
creativity has pretty well outlasted the bleatings of 
those critics who anyway possessed little ability 
themselves. Amongst young architects there is little 
charity and only grudging admiration for exceptional 
talent: manipulation is suspect, dexterity is 
suspect, complexity is suspect and – heaven forbid 
sophistication.’ 
– Professor Peter Cook, ‘The Model of A Turn-of-the-
century Man?’, Neo Architecture, Images Publishing, 
Mulgrave, Australia, 2005
I have long stopped caring about naysayers, losing 
endless self-financed architecture competitions, or 
that ‘down the corridor might be some more talented 
and equally investigative designer’. I have overcome 
professional adversities and refuse to be labelled as 
one of ‘those who can’t – teach design’. Like many of 
my creative heroes, I believe that the way forward is 
to undertake research in design to help me grow as a 
creative individual and Studio 8 as a collective. In turn, the 
critical enquiries of the design investigations contribute 
to my creative practice and academic design teaching. 
This is a familiar and successful modus operandi of 
many of the artists, fashion and graphic designers, 
filmmakers, musicians and architects who have shaped 
our cultural environments for centuries, especially in the 
UK. Interestingly, the architecturally trained American 
fashion designer Tom Ford chose London for his new 
studio when he launched his comeback to fashion 
because ‘England seems to turn out great designers’.1
It is therefore ironic that over the years, the UK 
government academic research system has marginalized 
design, making it challenging for anyone in the arts and 
humanities subjects, especially design architects, to 
exist in the academic environment. The constructs of 
the Research Assessment Exercise RAE (2008)2 and 
the Research Excellence Framework REF (2013)3 have 
not been encouraging towards designer academics and 
physical design research. 
With the current research assessment culture, what I fear 
most is already emerging – design teaching is eroding, 
and design academics are marginalized and treated 
as second-class citizens in many faculties of the built 
environment across the UK. Universities obsessed with 
research ratings are determined to only appoint full-time 
tenured posts in the subject area of History and Theory 
or to ‘so-called designers’ with 4* rated sole authored 
books and refereed papers. Over the last few years, 
I have been amongst the many designer academics 
that are required to write about their speculative work 
after completing the project, doubling the workload 
and rendering design research unsustainable in both 
logistical and financial terms. 
In addition, the research assessments are conducted 
according to their ‘contribution to demonstrable 
economic impact’. David Lammy, the Higher Education 
Minister in 2011, stated that ‘the panels judging the 
research will include a large proportion of people from 
businesses, public services and policymakers, rather 
than academics.’4 The assessment system has always 
favoured the STEM subjects (science, technology, 
engineering and mathematics) – but now, the future for 
design research in architecture schools is not looking 
promising.
Within the REF, there is no mention that research in 
universities supports the curriculum. Universities are 
now another public agency bullied by the state for the 
purposes of economic stimulus and social engineering. 
The research assessment criteria are directing and 
suffocating the innovative agendas and strategies of 
design-focused architecture schools. I believe that top 
class innovative design teaching and speculation can 
no longer exist in universities. Architecture schools 
like the Architectural Association, former polytechnics 
and non-research-obsessed institutions are more 
conducive environments. I have worked with some of 
the most experienced, original and innovative design 
teachers in the world – they might not have produced 
much research with a significant impact according to 
the REF, but they have certainly contributed in a huge 
way to the intellectual branding and creative success of 
their institutions. Top architecture schools in the UK (and 
the world) need to question and challenge the research 
environment that undermines design. 
notes:
1. ‘Tom Ford’, OWN Visionaries Documentary, 2011
2. ‘Research Excellence Framework’ ([http://www.ref.ac.uk/)], retrieved 18 
June 2013
3. ‘Research Assessment Exercise’ ([http://www.rae.ac.uk/)], retrieved 18 
June 2013
4. J Shepherd, ‘Humanities research threatened by demands for economic 
impact’ ([http://www.guardian.co.uk/education/2009/oct/13/research-funding-
economic-impact-humanities)], retrieved 18 June 2013
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7. Reflective Practice – Themes 
established in previous work 
(1987–2006)
During the period 1987–2006, most of Studio 8’s projects 
were single building ‘open’ design competitions. I had a 
great desire to build buildings, maybe even indiscriminate 
at that point. I was pandering to the briefs and trying to 
second-guess the jury. There were a couple interesting 
wins but the outcome for quite a few competitions, for 
example ‘Jyvaskyla Arts Centre’ (1997), ‘Dream Food 
Factory’ (2000) and ‘Hong Kong Design Institute’ (2006) 
were rather uninspiring. Time and money have always 
dictated the ambition of the design process and in some 
cases, the quality of the final product. I was restless and 
desperate to explore unorthodox ways of space-making. 
At the same time, I cultivated narrative-related media 
including films, novels and world history within the 
practice’s critical design thinking. In the beginning, 
David Fincher’s ‘Seven’ was the inspiration behind the 
‘Sins’ (2000–2001) series, while the adventures of Lewis 
Carroll’s Alice not only provided the poetic structure for 
many speculations, but were also translated directly into 
architectural conditions in ‘How Green is Your Garden?’ 
(2000–2003). ‘Virtually Venice’ (2004) and ‘Short 
Stories’ (2006–2009) followed. I intentionally initiated 
these speculative projects in between the competitions 
to challenge the practice’s architectural conventions. 
In this chapter, I would like to discuss three recurring 
themes that have shaped Studio 8’s critical thinking: (3a) 
Drawings, (3b) Narrative and (3c) Devices. CJ Lim/Studio 8, ‘Shinkenchiku Residential Design Competition. A Homage to John Hejduk: Four Square House’ (2008)
The narrative makes reference to four characters from Hejduk’s ‘Victims’ - 
no26. Musicians, no38. Crochet Lady, no43. Stampman, and no55. Child. The 
characters are chosen for their spatial potential and architectural contribution 
to the site. Hejduk’s text of the characters is carefully re-interpreted and 
hybridised to form a new functional and programmatic brief. 
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7a. Reflective Practice – 
Drawings
‘Architecture is a reflective machine, which also 
behaves like a living organism. The underlying 
duality in CJ’s extraordinary drawings links up 
with the great visionary tradition leading from 
Hieronymous Bosch to Archigram, from the 
Japanese Metabolists to Lebbeus Woods, from 
Hedjuk to Denari: the mechanical incision of 
the line and stroke and its organic animation. 
His drawings, which are cinematic, incorporate 
movement, instability, and the breakdown of forms 
into sequences with neither end nor beginning. The 
lost mooring of his constructive entities leads to an 
architecture of metamorphosis, tugged between two 
cultures, western and far eastern.’
– Marie-Ange Brayer ‘A Short History of Spatial (Re)
composition’, 2006
I draw in search of new territories in architecture. I 
visualize, layer upon layer, the curious paradox of the 
pedantically practical coupled with wilful fantasy and an 
often naive disregard for the limits of modern technology. 
My early influences of architectural discourse at the AA 
in the 1980s were perhaps in a period that many would 
consider seminal, with tutors completing ground-breaking 
projects – Bernard Tschumi and Rem Koolhaas’ ‘Parc de 
la Villette’ (1982), Peter Salter and Chris MacDonald’s 
‘Oriental Studies Museum Extension’ (1982), and Zaha 
Hadid winning ‘The Peak, Hong Kong’ (1982). The 
architectural critique was sharp edged and positional; 
the catalyst was always drawings that challenged our 
conventional understanding of architecture as product 
based and challenged the narrow channels through 
which architectural ideas flowed.
However, conventional thinking tells us that 
architectural drawings are means to an end, vehicles 
by which information is transmitted. The primary form 
of architectural drawing, produced by the majority of 
professionals in practice, still follows the triadic system of 
plan, section and elevation. While these orthogonal forms 
of representation are well suited to the task of relaying 
information for construction or fabrication purposes, they 
possess no qualitative or phenomenological intelligence. 
I am of a small group of speculative practices whose 
milieu demands a reappraisal of that situation. Drawings 
are vehicles to celebrate speculative and propositional 
power. My drawings of ‘The UCL Museum’ (1995), 
and ‘Newcastle Architecture Centre’ (1995) are lyrical 
performances of line and paint, deliberately abstract 
in composition and might be realized; while the ‘Urban 
Metazoo’ (1999) and the ‘Four Square House: Homage 
to John Hedjuk’ (2008) conjure a complex world that will 
always remain an enigma. Despite reiterated criticisms 
of the inscrutability of my drawings, I see architecture as 
a form of inhabited art, manically narrating every facet of 
the architectural.
That is not to say that orthogonal forms of representation 
do not describe and proscribe the occupation of space 
– Robin Evans points out that ‘if anything is described 
by an architectural plan, it is the nature of human 
relationships, since the elements whose trace it records 
– walls, doors, windows and stairs – are employed first to 
divide and then selectively to re-unite inhabited space.’1 
Nonetheless, the codification of construction drawings is 
designed to prevent ambiguity or multiple interpretation 
by using a strict and abstract system of notation. Walter 
Benjamin goes as far as to say that ‘the most essential 
characteristic of the architectural drawing is that it does 
not take a pictorial detour.’2 
The early deconstructivist paintings of Zaha Hadid or 
the Chamberworks drawings of Daniel Libeskind, which 
explore the parallels between music and architecture, tell 
a different story. As Lebbeus Woods comments, drawing 
is a mode of thinking: ‘there are ideas and feelings that 
can only be expressed in drawn form. We might imagine, 
if we look at the caves of Lascaux, that drawing came 
before writing and was, in its narrative making of marks, 
its source.’3
What both types of architectural representation have in 
common, and what distinguishes them from a fine art 
drawing of a building, is that the subjects constitute a 
projected future. Whether that future is realized or not 
is not necessarily significant in this respect. Evans 
comments, ‘Drawing in architecture is not done after 
nature, but prior to construction; it is not so much 
produced by reflection on the reality outside the drawing, 
as productive of a reality that will end up outside the 
drawing.’4 
The key point established is the conjectural nature of 
architectural drawing – an alternative future patterning 
of space and its occupation is advanced that, due to 
the real potential for its reification and the contextual 
surroundings, cannot be considered wholly fictive. In the 
case of more fantastical propositions where there is no 
intention of realization, divergence from the status quo is 
magnified with a concomitant inflation of the proposition’s 
fictive quotient. On the one hand, this might lead us to 
question the legitimacy and place of ‘paper architecture’, 
on the other, a case could be made that the breadth of 
the disjunction frees us to consider changes in spatial 
practice that could be truly transformative.
Regrettably, things digital have invaded Studio 8 
Architects – current forms of architectural representation 
in the practice reveal a dichotomy of purpose. The 
most common vehicle of architectural conjecture is 
the computer render; produced for mass consumption, 
the photorealistic image is capable of reaching and 
convincing a wide audience of a proposition’s validity. Its 
strength, however, is also its weakness. In ‘Smartcities 
and Eco-warriors’ (2010), so plausible and realistic are 
the computer drawings that no ‘reading’ or interpretation 
of the architecture is required or demanded. In its own 
372 373
CJ Lim/Studio 8, ‘Urban Metazoo’ (1999)
Conceived as a temporary animal sanctuary, the Metazoo aims to reclaim the 
edge of the costal city as a feeding ground for migrating geese, simultaneously 
filtering detritus from the water to make it suitable for human activities. The 
drawings suggest a new type of zoo that is both environmentally-conscious and 
ethically-sound; free of inhumane cages and celebrating the soaring dynamics 
of life in the wild.
CJ Lim/Studio 8, ‘Newcastle Architecture Centre’ (1995)
The simple enclosure is characterized by two kinetic elements – a ‘mobile 
cupboard’ and ‘flexible lecture hall’ which provide a series of interactive volumes. 
The mobile cupboard is supported by an air cushion allowing it to glide across 
the floor surface. The lightweight suspended lecture hall folds and distorts with 
the application of a simple hydraulic system. The drawings are attempts to 
demonstrate spatial choreography and the kinetic nature of the architecture.
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CJ Lim/Studio Architects, ‘Virtually Venice’ (2004)
The series of drawings are attempts to reintroduce conjecture to architectural 
representation – architecture as ‘built cultural assemblage’. Also, the objective 
of the paper-manipulated drawings is to illustrate the historical significance 
of the material to the Chinese civilization – the ancient Chinese in the Han 
Dynasty invented paper. In these portrayals of how Kublai Khan might have 
imagined Venice after his conversations with Marco Polo, the city took on 
aspects of the East and reconfigured itself into new architectural forms.
In the Adriatic Sea at 45*14’N, 12*18’E, lies the lagoon city of one hundred and 
eight majestic water harvesters. Elsewhere in the lagoon are an information 
lemon park (facing page top), a place of rest, the cathedralesque Tower of 
Death (this page bottom) and a woven beach with bending bamboo telegraph 
poles (this page top) at the eastern tip of the city. Lurking in amongst these on 
the shimmering waters, glides an alien vessel (this page bottom) that conjures 
from thin air a succession of animated windows, doors and balconies, as it 
extends its antennae to bridge one space to another. At times, it is a city 
whose only evidence of habitation is through clues ranging from ornate 
hanging baskets to drying laundry. It is also a place of different focal lengths, 
dramatic shifts in scale and variations in speed. In one instant you might 
be staring up into the tower of San Marco, whilst in another, you might be 
squashed between drying laundry and the leafy branches of a lemon tree.
376 377
way, it is as much a fait accompli as the architecture it 
represents, frozen in time against a perfect and eternal 
blue sky. As Neil Leach writes in ‘The Anaesthetics of 
Architecture’, ‘the intoxication of the aesthetic leads to an 
aesthetics of intoxication, and a consequent lowering of 
critical awareness. What results is a culture of mindless 
consumption, where there is no longer any possibility 
of meaningful discourse.’5 It would be too easy to put 
the blame on the demands of clients and pressure of 
commercialism within the practice.
In contrast, the works in ‘Virtually Venice’ and ‘Short 
Stories: London in two-and-a-half dimensions’ attempted 
to reintroduce conjecture to architectural representation 
– architecture as ‘built cultural assemblage’. Taking a 
cue from Edwin A Abbott’s two-dimensional world of 
‘Flatland’6, written in 1884, whose inhabitants consist of 
lines, points and polygons, each of the ‘Short Stories’ 
began life as a two-dimensional sheet of paper. The 
paper was then cut, inscribed, folded and fused into a 
narrative, occupying a territory that was both real and 
surreal; cardboard cut-outs were spliced and woven into 
yarns with shadowy nuance to partially occupy the third 
dimension. 
Collage was chosen for this work to take advantage of 
the medium’s inherent plurality – pieces of a collage 
or assemblage are only ever half-assimilated into their 
new context, bringing with them a wealth of connoted 
meaning from their original time and place. We usually 
expect objects to exist in a singular location, but the 
elements in a collage or assemblage oscillate between 
existences like Schrödinger’s Cat, presenting a flexible 
vessel in which the reader is encouraged to deposit their 
own historical and cultural montage.
Ultimately architectural representation need not be a 
neutral tool or mere picture of a future building: drawings 
and models have a direct influence on the conceptual 
development of a project and the generation of form, and 
there are alternatives to the reductive working methods 
of contemporary architectural practice.
notes:
1. R Evans, ‘Figures, Doors and Passages’, in ‘Translations from Drawing to 
Building and other Essays,’ Architectural Association, London, 1997, p.56
2. W Benjamin and TY Levin, ‘Rigorous Study of Art’, October 47, 1988
3. L Woods, ‘Line’, an entry on the Lebbeus Woods Blog, [http://
lebbeuswoods.wordpress.com/2008/05/05/line/], retrieved 5 September 
2010
4. R Evans, ‘AA Files, Annals of the Architectural Association School of 
Architecture’, Summer, No.12, 1986, p.7
5. N Leach, ‘The Anaesthetics of Architecture,’ The MIT Press, Cambridge, 
MA, 1999, p.viii
6. EA Abbott, ‘Flatland’, Dover Publications, New York, 1992
CJ Lim/Studio 8, ‘Nordhavnen Smartcity’, Denmark (2008)
Today, the most common architectural representation is the computer render; 
produced for mass consumption, the photorealistic image is capable of 
convincing a wide audience of a proposition’s validity. In many of the projects 
from ‘Smartcities and Eco-warriors’ (2010) including Nordhavnen Smartcity, 
so plausible and realistic are the computer drawings that the architecture it 
represents is frozen in time against a perfect and eternal blue sky. Its strength, 
however, is also its weakness.  
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7b. Reflective Practice – 
Narratives
‘Nostalgia for what was never actually experienced 
but intensely imagined has shaped a project that 
aims to change the way in which we commission, 
design, effect and appreciate architecture in London 
(or – by implication – in any city). Post-colonial 
critique might dismiss this venture, but CJ Lim 
takes his childhood reveries and turns them into the 
vehicle for a counter critique, one that challenges us 
to take command of the way in which our material 
culture is shaped. The challenge is that we – the 
lay public, commissioning bodies, private clients 
and architects – should not be content to allow our 
buildings to tell our stories by default, but demand 
that they consciously capture our dreams and 
desires.’ 
– Professor Leon van Schaik, review of ‘Short Stories’ 
for RIBA Research Award 2011
As a form of practice, I have often intentionally located 
my projects in the liminal territory between fiction and 
architecture to provoke an engagement between the 
reader and their two-dimensional counterparts occupying 
the depicted location. In ‘Short Stories: London in two-
and-a-half dimensions’ (2011), the narratives construct a 
sequence of improbable marriages between reality and 
fantasy, laced with a healthy dose of myth and locational 
specificity – a leather-bound suitcase masquerades 
as a living breathing house with cooing hens perched 
on window sills, a dating agency at Battersea brings 
prospective owners together with their ideal pet, three 
towers in Smithfield Market built from straw, sticks and 
bricks form a porcine dormitory for meat packers. Like 
the artwork described in Edwin A Abbott’s Victorian 
satire, the short stories are ‘immoral, licentious, 
anarchical and unscientific’ yet, from an aesthetic point 
of view, ‘glorious’, ‘ravishing’ and ‘a pleasure to behold’.
‘Virtually Venice’ (2004) is another exmaple where 
I explored whether narrative retains any relevance 
to modern architecture and if so, how meaning and 
symbolism can be incorporated into the built environment. 
The modern age has been an unkind chapter in the 
history of narrative architecture. In pre-secular times 
it was not unusual for buildings to be constructed of 
and around narrative – the proportions, alignment, 
size and decoration of the great Egyptian temples and 
tombs were determined by metaphor, not utility, while 
the Doge’s Palace in Venice, with its Bridge of Sighs, 
Porta della Carta (Document Gate), Scala dei Giganti 
(Giant’s Stairwell) and winged lions, is as much an 
assemblage of anecdotal vignettes as building. Circular 
and cruciform plan forms, once steeped in mystical and 
religious significance, are now merely unfashionable 
shapes. Today’s built environment presents such a poor 
receptacle for story that Arata Isozaki felt compelled 
to publish drawings of his Tsukuba Centre in Tokyo as 
ruins, immediately after its completion in 1983, in order 
to imbue it with a fictional life beyond the building’s 
conventional existence.
In the last twenty years literary theory and literature have 
had a significant influence on architectural education. 
From Roland Barthes’ ‘The Death of the Author’1 to Italo 
Calvino’s ‘Invisible Cities’,2 writers and their work have 
inspired a generation of architects and studio tutors to 
engage with real and imaginary sites as springboards 
for the imagination. 
Barthes comments in ‘Introduction to the Structural 
Analysis of Narratives’ that ‘narrative is present in 
every age, in every place, in every society; it begins 
with the very history of mankind and there nowhere is 
nor has been a people without narrative. All classes, 
all human groups, have their narratives, enjoyment 
of which is often shared by men with different, even 
opposing, cultural backgrounds. Caring nothing for the 
division between good and bad literature, narrative is 
international, transhistorical, transcultural: it is simply 
there, like life itself.’3 It is therefore significant that 
buildings, as physical repositories of and monuments to 
human culture, now rarely signify anything beyond their 
quotidian function.
Culturally, we, as a generation, are losing the patience 
and facility to critically analyse a piece of work with 
any intended ambiguity or invested subtext. This drift 
is particularly pronounced in the field of architecture 
where perception of a building rarely extends beyond 
its superficial appearance. With the disappearance of 
signified meaning in contemporary buildings and the 
obsolescence of meaning in buildings of antiquity, our 
ability to read architecture has completely atrophied, if 
we are in fact aware that architecture can be read at 
all. Despite the rich imaginative conjecture that thrives in 
schools of architecture, the intention to implant buildings 
with meaning is increasingly uncommon. 
Geoff Manaugh, futurist and author of BLDGBLOG, 
is convinced of architecture’s narrative potential: 
‘architecture, as a discipline, can itself be used to tell 
stories. In fact, some of the most interesting student work 
today comes complete with elaborate plots and story 
lines, supplied for no other reason than to explain why 
a particular building should exist or require designing. 
These stories very often exceed today’s mass market 
fiction in imaginative strength.’4 
Drawing and modelling, whether physical or virtual, 
are not the only means of representation available to 
the architect. Text is an often-overlooked tool in the 
description of architectural propositions and when used, 
tends towards the explicative rather than the expressive. 
The written word is usually limited to specification and the 
justification of design decisions rather than contributing 
to creative or conceptual design. An exception to this 
tendency is the giving of names to buildings, either 
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Short Stories: London in two-and-a-half dimensions (2011)
Combining place and fiction in an imaginative interpretation of sites in London, 
the projects in the book take well-known institutions, epochs and lifestyles 
in the British capital and render them fantastic in a string of architectural 
short stories. The medium is an intersection of paper assemblages and text, 
occupying a liminal territory where familiar characters find themselves in 
unexpected environments and places transform into active protagonists.
The narratives construct a sequence of improbable marriages between reality 
and fantasy, laced with a healthy dose of myth and locational specificity – 
three towers in Smithfield Market (facing page top + bottom) built from straw, 
sticks and bricks form a porcine dormitory for meat packers, a dating agency 
at Battersea (top) brings prospective owners together with their ideal pet, and 
a sky transport system (bottom) seeking to reconfigure London Underground’s 
Circle Line, lifting the footprint of its tracks eighty metres above ground as a 
continuous celestial river flowing through the great metropolis.
Each of the ‘Short Stories’ begins life as a two-dimensional sheet of paper. 
The paper is then cut, inscribed, folded and fused into a narrative, occupying 
a territory that is both real and surreal; cardboard cut-outs are spliced and 
woven into yarns with shadowy nuance to partially occupy the third dimension. 
above: Short Stories – The Nocturnal Tower, Smithfield, London (2007)
facing page top: Short Stories – Battersea Dating Agency, London (2006)
facing page bottom: Short Stories – The Celestial River, London (2007)
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formally by architects and developers, or informally by 
the general public. Sobriquets such as ‘The Shard’, 
‘Falling Water’ and ‘The Flatiron Building’ are powerfully 
suggestive, ascribing meaning and qualities that may or 
may not be espoused in the architecture that they are 
projected on.
In 1967, Roland Barthes’ landmark essay, ‘The Death 
of the Author’, declared the independence of a text from 
its author, empowering the reader to distill a unique 
and personal reading from a multiplicity of layers and 
meanings: ‘We know now that a text is not a line of words 
releasing a single ‘theological’ meaning (the ‘message’ of 
the Author-God) but a multi-dimensional space in which 
a variety of writings, none of them original, blend and 
clash. The text is a tissue of quotations drawn from the 
innumerable centres of culture.’ 5 The liberation of a work 
from an authoritative voice has proved to be double-
edged. As a society, we have become accustomed 
to having information spoon-fed to us, and for culture 
to entertain rather than inform – film has become 
synonymous with the ‘high concept’ movie in which a 
story’s premise can be condensed into a single tagline, 
while the novel has been reduced to the ‘unputdownable’ 
beach read. Consequently, we have lost the patience 
and facility to develop a critical understanding of a work 
with any intended ambiguity or invested subtext.
The prima facie reason why architecture and narrative 
are considered irreconcilable is that buildings do not 
unfold over time in the way that films or novels do. 
Space nevertheless contains temporal associations, 
most obviously in the architectural promenade in which 
spaces gradually reveal themselves to a mobile observer. 
Architecture also has the capacity to transcend the 
physical, encoding poetic sequences into its fabric – the 
‘Danteum’, Terragni’s rewriting of the ‘Divine Comedy’ 
in architectural form, for example, does more than 
illustrate Dante’s work; it translates the poem’s structure 
and metre into spatial proposition. The question is 
also not necessarily how to inculcate architecture or 
architectural representation with temporal elements; 
a rapprochement can be equally reached by viewing 
notes:
1. R Barthes, ‘The Death of the Author’, in ‘Image Music Text’, trans. S 
Heath, Fontana Press, London, 1977, p.146
2. I Calvino, ‘Invisible Cities,’ trans. W Weaver, Harcourt Brace & Company, 
New York, 1974
3. R Barthes, ‘Introduction to the Structural Analysis of Narratives’ in ‘Image 
Music Text’, trans. S Heath, Fontana Press, London, 1977, p.79
4. G Manaugh, ‘The BLDGBLOG Book’, Chronicle Books, San Francisco, 
2009, pp.17, 19
5. R Barthes, ‘The Death of the Author’, in ‘Image Music Text’, trans. S. 
Heath, Fontana Press, London, 1977, p.146
conventional narrative in less sequential terms, focusing 
more on the descriptive than the prescriptive.
In an urban milieu where context and the genius loci 
have become subsidiary to economic and political 
considerations, reducing architecture to pre-determined 
programmes and their formal manifestation, the act of 
binding architecture into the story of its inhabitants can 
only bring a new relevance to the built environment, 
projecting, but not predicating, the rules of its occupation.
Short Stories – Madame Delia’s Urban Roost, London (2007)
A leather-bound suitcase masquerades as a living breathing house with 
cooing hens perched on window sills, acting as a neo-gentleman’s-club 
providing a temporary home to the city workers to rekindle their inherent 
masculinity. Here, the narrative of the architecture is conceptualized and 
understood by way of assembling found objects and cut-paper.
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7c. Reflective Practice – Devices ‘Spatial manipulation can of course be taken to 
various levels of sophistication, but there are 
more ephemeral qualities that CJ refers to that will 
necessarily demand the interference of some science 
in order to achieve the goal. The early work of Dan 
Flavin, the later work of Gary Hill, the mechanical 
installations of Rebecca Horn, are masters of spatial 
manipulation and theatre using as much ingenuity 
with computer circuitry as with the chisel or paint 
brush. CJ’s architecture aspires to the qualities of 
these pieces.’
– Professor Christine Hawley, ‘Beyond Elegance’, 
Korean Architects, no.148, 1996
Devices and celebrations of spatial machines have 
inspired my architecture. The projects have varied in 
scale, function and technological complexity. They have 
been fun and theatrical. They have sometimes been 
intelligent, often daft but always thought provoking (the 
device-maker’s toolkit often includes metaphor, irony 
and lyricism, along with the usual staple of screws, 
pivots, motors, cam plates and armatures). Most 
significantly, however, they stimulated my practice’s 
need for invention. The research was documented in the 
publication ‘Device’ (2005).  
Devices have shared a long and complex history with 
architecture. The machines of Vitruvius and Leonardo 
da Vinci were devised in times of peace and war for 
both the construction and destruction of the built form. 
Today, kinetic intelligent systems are incorporated into 
building facades for environmental and aesthetic control. 
Similarly, many of today’s devices no longer perform 
quotidian practical tasks but are the results of artistic 
endeavour and are housed in galleries and museums. 
The works of artists such as Rebecca Horn and Jean 
Tinguely are choreographed to sing, dance and even 
interact with the audiences. 
For the most part, the devices eschew function in the 
most conventional sense. The notion of an abstract 
device, distilling the mannerisms and characteristics 
of a machine, but freed of purpose and servitude, is 
clearly a paradox. Perhaps the function of these devices 
is instead to manipulate phenomena in the same way 
that architecture does – using space, time, sound and 
materiality to interact with its audience in a performative 
relationship. The diminished physical and financial 
scale, coupled with disconnection from purpose, makes 
device-making a breeding ground for invention and 
spatial possibility. 
The following are a few devices and their spatial relatives 
that I commonly refer to in my practice: 
(i) Moholy-Nagy’s ‘The Light-Space Modulator’ (1922–
1930) is a device for demonstrating light and kinetic 
phenomena. Bulbs flash to a set of predetermined 
points, illuminating a continuously moving mechanism 
consisting of translucent, transparent and perforated 
material. Magical configurations of light appear.1 From 
the romanticized machine to the minimal language of 
the electronic gismo microchip, aesthetic language is 
determined by the fabrication techniques and materials 
used. Conversely, the construction process sometimes 
leads to the discovery of new technological principles, 
unconventional techniques and surprising materials. A 
technological or abstract understanding of these devices 
and their construction can influence and redefine the 
potential of architecture and spatial thinking.
(ii) By day, Toyo Ito’s ‘Tower of Winds’ (1986) stands an 
elegant 21m tall, opaque and unreadable, in front of the 
bustling Yokohama station. By night, it becomes magically 
insubstantial and ephemeral – a stunning display of 
ever-evolving light patterns, colour and transparencies. 
How is this achieved? Sheets of multi-layered perforated 
aluminium, acrylic mirror plates, 1,280 lamps and twelve 
white rings of neon are all programmed to respond to the 
incidental music of the city.2
(iii) A camera is an optical device consisting of a 
variable size aperture and a shutter to let in the 
correct amount of light, a series of lenses to focus the 
light, and light-sensitive film that records the image in 
a light-proof construct.The southern facade of Jean 
Nouvel’s ‘Institut du Monde Arabe’ (1981) in Paris is 
made entirely of camera aperture diaphragms. Twenty-
five thousand metal-bladed apertures, configured into 
Islamic patterns and sandwiched between two layers of 
glass, are controlled by 250 motors linked to a central 
computer system which choreographs the metal irises 
depending on the intensity and level of daylight entering 
the building.3 The filtered light brings a decorative and 
distinctly Middle-Eastern atmosphere to what would 
otherwise be an elegant but soulless glass and steel 
edifice. According to its architect, Jean Nouvel, the client 
expressed concerns during the facade’s developmental 
stages, questioning whether Venetian blinds would not 
have the same effect.
(iv) The humble umbrella is a portable device used for 
protection against rain and consisting of a light canopy 
supported by a collapsible metal frame mounted on a 
central rod. Allan Wexler’s ‘Umbrella Raincatcher’ (1994) 
is a collaborative project with the Bedouin community 
in the Negev Desert, Israel. A dozen umbrellas are 
grouped upside-down on the ground, held in place by 
large stones. At night, the sun-warmed stones cause 
water to condense into the umbrellas, ready for morning 
collection.4
My initial realization that architecture has a close 
relationship to spatial devices began in my third year 
at the Architectural Association (AA) in London. Over 
tutorials, Peter Salter introduced me to the modern-
day wunderkammern of Maison der Verre (1932) of 
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Pierre Chareau. The house with a small medical clinic 
was a piece of flamboyant architectural showmanship, 
exquisite tailoring of engineering and ingenious spatial 
manipulation. There were intricate changing sceneries 
within the glass block walls with the use of sliding, 
folding and rotating screens, an overhead trolley from 
kitchen to dinning room, and a retracting stairs from 
private sitting room to bedroom.5 However, the cerebral 
pursuit of architecture was in the bathroom cupboards 
and fittings – it was sheer spatial theatre, best illustrated 
in Chareau’s axonometric drawing of the complex space.
At the same time, my cultural fascination with the 
device has followed a parallel trajectory – the Victorians 
invented a proliferation of devices, often ingenious, rarely 
of much practical use. In the late 1980s, I came across 
W Heath Robinson (1872–1944) who is most widely 
remembered for his wonderful humorous drawings and 
weird machineries. Robinson’s contraptions displayed 
the absurd lengths to which inventors will go to satisfy 
our convenience and curiosity. However, I have often 
argued that ‘Deceiving the Invader as to the State 
of the Tide’6 (1941) and ‘No.6 - Sports Without Broad 
Acres’7 (1942) for example, are polemic architectural 
speculations and are more spatially innovative than 
many buildings we see in the late 20th century or even 
today. His illustrations, sometimes carrying satirical and 
political overtones, showed me that pseudo architectural 
drawings could be witty in describing space and 
simultaneously have a social conscience and political 
voice. However, the essence of Heath Robinson’s 
humour lies not only in his innovative machineries, but 
also in his observation of ordinary people, especially 
those who take themselves very seriously and have 
no sense of humour. His contraptions were just a way 
to deflate the pretentious, and he was equally likely to 
apply his pen to organizations and the laws of physics. 
HG Wells, who wrote ‘The War of the Worlds’ (1898), 
wrote of Robinson: ‘first I went through all the pictures 
and now I am reading the book. I don’t roar with laughter 
so much as savor and enjoy his cold-blooded deliberate 
absurdity. There is nothing else like it.’8
top: Pierre Chareau,‘Maison de Verre - axonometric of master bathroom’(1932) 
bottom: W H Robinson, ‘No.6 - Sports Without Broad Acres’7 (1942) 
Heath Robinson’s drawings are polemic and more architecturally innovative 
than many buildings we see today. His illustrations, sometimes carrying 
satirical and political overtones, demonstrate that pseudo architectural 
drawings could be witty in describing space and simultaneously have a social 
conscience and political voice. 
Devices (2005)
An homage to Heath Robinson, the manual celebrates the invention of 
architectural and spatial machines. Nostalgic, metaphorical, analytical or 
down-right daft, the pieces demonstrate the potential for spatial occupation, 
leading to new territories in architectural design.
top: Allan Wexler, ‘Umbrella Raincatcher’ (1994) 
bottom: Moholy-Nagy, ‘The Light-Space Modulator’ (1922–1930)
The notion of an abstract device, distilling the mannerisms and characteristics 
of a machine, but freed of purpose and servitude, is clearly a paradox. 
Perhaps the function of these devices is instead to manipulate phenomena 
in the same way that architecture does – using space, time, sound and 
materiality to interact with its audience in a performative relationship. 
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Inspired by Robinson’s English wit and inventiveness, 
a number of my projects appear to revel in nostalgia for 
Victorian technologies and quaint romantic iconography. 
The ‘Ephemeral Fields’ (1998) and the Heath 
Robinson-esque oversized ‘flower’ motif sun-shades 
in ‘Sittingbourne Cultural Centre’ (2002) might well be 
objects from the curio cabinet of a 19th century inventor. 
Reconstituted from found objects and electronic 
apparatus, their technologies are delightfully reminiscent 
of music boxes. Another work, ‘Olympic Paris Landmark’ 
(2004), appropriates a hot-air balloons sensibility and 
takes it to brand new levels, being a piece of computer 
software written with clock springs, cogs and an old 
Victorian weighing scale amongst its components. 
The muse of the 19th century is not finished there – the 
‘Urban Cowfarm’ (2000) has a fresh grass conveyor 
belt to provide continuous food for the cow. The slow 
rotation system ensures even consumption of grass 
and prevents patches being worn. Flourescent tubes 
beneath the belt give out uninterrupted light to help 
replenish what has been consumed during the day, 
invoking the wit and daftness of Heath Robinson at his 
most outlandish. The ‘Landmark for Museum of Moving 
Image London’ (1994) employs a sequence of over-the-
top mechanisms and gadgetry to light a solitary sign. 
The mechanical armature and slide projection have a 
quaint Victorian romanticism, suggesting the power of 
technology through stylized iconography rather than the 
reality of the silicon chip. Theatre is the order of the day; 
practicality and sense have been mashed, incinerated 
and consigned to the scrapheap! 
So when can we just use a computer chip instead? 
Not all the devices are stylized Victorian contraptions. 
The opportunity came with the front facade of ‘The 
UCL Museum’ (1995), an installation with which users 
interact through sound and movement, its intelligence 
relying upon computer circuitry and programming. ‘The 
Guesthouse’ (1995), which responded to a variety of 
environmental inputs, allowed me to explore the more 
poetic aspects of the power of technology. The dialogue 
between the forms of the house and host can exist from 
CJ Lim/Studio 8, ‘The UCL Museum’, London (1995)
The public front of the museum is interactive. The internal layer of the facade 
is liquid crystal laminate - transparent only when an electric current is passed 
through it. When a movement triggers the switch, the glass becomes clear 
and the internal space exposed to world outside. The transparency remains 
as long as the switch is activated.  The facade is constantly and uniquely in a 
transient state, long traces can be left or just remote flickering.
facing page top: CJ Lim/Studio 8, ‘Sittingbourne Cultural Centre’ (2002)
The public forum appears as a semi-enclosed interior courtyard redolent of 
a secret garden out of children’s literature. Localised solar shading over the 
glazed roof is provided by gargantuan petals flowering above the skylight. 
Light sensors trigger heating elements within the flower’s sealed cylinders of 
expanding gas. This mechanism causes the petals to open up when shading 
is required, and to retract as the temperature drops. 
bottom: CJ Lim/Studio 8, ‘Sins - The Urban Cowfarm’, London (2000)
The architectural premise is the suspension of a Wagyu calf and its living 
space over a restaurant in which it is later served up on a plate. The floor 
of the building alternates between vertical urban signage and a horizontal 
dining pontoon. The ceiling of the hall, in line with the dining table, is a one 
metre-wide grass strip, shifting infinitesimally slowly on a conveyor belt to 
feed the calf.
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only a few hours to many months, oscillating between 
periods of dormancy and minute rapid fluctuations. Then 
there are the narrative-inspired pieces such as ‘The 
Screaming Gallery’ (2000) which could well be mistaken 
for a convention of escaped mental patients with scream 
brawls and rants. The poetically entitled ‘Listening Plain’ 
(2000) employs the public urban plaza and pavements, 
leaving behind memories of the past and thoughts of the 
present, while making a social commmentary on the near 
extinct public telephone booths. Embedded with multi-
layered metaphors and meaning, these architectures 
were inspired by devices of the unobstrusive kind. 
The problem with the silicon chip is that there is almost 
nothing to see. This period also demonstrated my 
interest with pseudo-technical iconography. My work 
has not been inherently technical; there is much less 
fascination with smart or intelligent systems, they are 
perhaps too unobtrusive for my purpose. Nostalgic, 
metaphorical, analytical and even the down-right daft, 
my research with devices and celebrations of spatial 
machines demonstrated the potential for spatial 
occupation, leading to new territories in architectural 
design that obviate the need for static spaces. 
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CJ Lim/Studio 8, ‘The Guesthouse’ (1995)
The Guesthouse (above in two of many animated conditions). The 
physical manifestation of the house engages in fluid dialogue with the host 
environment, reconfiguring its composite elements kinetically to address 
changes in circumstances. The engagement varies from a few hours to 
months. Symbiotic relations evolve to such an extent that the boundary 
between the house and its environment becomes blurred.    
bottom: CJ Lim/Studio 8, ‘Sins - Listening Plain’, London (2002)
The Listening Plain is a radical reconditioning of public horizontal spaces with 
minimum visible intervention. Tiny infra-red receivers and loudspeakers are 
inserted into the existing floorplate to create a matrix of listening stations, 
broadcasting an aural membrane of whispered conversations, confessions 
and revelations. The true architecture, however, is not the soundscape, but 
the spaces created by the listeners. 
facing page top: CJ Lim/Studio 8, ‘Sins - The Screaming Gallery’ (2000)
The Screaming Gallery are five sound columns inserted into the body of the 
National Gallery. Reflective sound tubes, several metres in diameter, and 
approximately twenty metres in height, into which the public may enter to 
bellow and shriek to their heart’s content. The sound is channelled onto the 
Charing Cross Road, simultaneously shocking conservative gallery-goers 
and delighting their protesting offspring in tow. 
